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GARDEN SHRINE. Western people are building garden shrines. 
The porcelain figure in this one is Lan T’Sai Ho, Chinese goddess 
of gardens. The shrine was designed by Rudolph Schaeffer and 
built by Milton Cavagnaro, both of the Schaeffer School of 
Design in San Francisco. For how to make it, see page 23. 




















BUT OFFICER 
MY BATTERY iS 
OVERCHARGED 
IF ANYTHING | 





















LISTEN TO THAT 
DORA SHIFT / 



















BELIEVE IT OR NOT, an overcharged 
battery may cause dim lights, slow 
starting and poor ignition! (Check- 
ing your battery for overcharge as 
clashing gears can lead to big re- well as undercharge is just one of 
pair bills. Shellubrication uses 16 6 battery services included in every 
lubricants—a proper kind for GREASE STAINS? Impossible with Shellubri- Shellubrication job.) 
every point on your car. cation! The first thing the Shell man does is 

to protect your steering wheel, gear shift, 

seat cushions, even fenders with grease- 

proof covers. 


28 car-makers and Shell engineers 
together produce “fool-proof” upkeep 


_ before your car came off the assembly line, Shell 
engineers had an exact lubrication diagram of it. 


You see, Shellubrication is a new kind of lubrication ser- 
vice. It represents the combined knowledge of Shell ex- 
perts and the engineers for Ford, Chevrolet, Plymouth and 
25 other car manufacturers. 

You are sure, too, that the specially engineered plan for 
your car will be followed to the letter. For Shell men are 
guided by master diagrams of every leading make and model. 


Nothing can be overlooked—nothing can be done im- 
properly. Shellubrication uses 11 to 16 different specified 
lubricants; 8 approved kinds of “‘guns.’’ Each step of the 
work is double-checked on the Shellubrication chart re- 
ceipt. You get one copy. Another is kept at the station—a 
permanent record. 

And Shellubrication includes helpful free upkeep ser- 
vices. Things like cleaning the windows... vacuuming or 
brushing out the inside of your car... eliminating squeaks 
... Checking the battery, radiator, tires and lights for you. 


Handy to you, there is a Shell station offering this new 
kind of car upkeep. Drive in and find out more about it. 


DON’T BLAME THE LADY— Anyone 
is apt to have trouble shifting if 
the clutch or transmission has 
been improperly lubricated. And 











NEW! Shell Spring Stabi- 
lizing Service silences 
spring squeaks—improves 
riding comfort. Available 
at all Shellubrication sta- 
tions...reasonable in cost. 
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1 -» You. Too Can SAVE 40% to50% 
on Highest Quality OIL 


at Western Auto Supply Co. 


aed | heer 
This enormous volume of sales was attained only 1 :; 


because motorists realize they are getting dependable 
lubrication at prices that save them 40% to 50%. 
Every drop of our oil is produced from selected 
crudes—refined by modern methods... and backed 
by the absolute Guarantee of the World’s Oldest 
and Largest Retailer of Auto Supplies. 


3 Grades from Which to Choose 


Each Priced Far Lower than Other Oils of Comparable Quality! 


PENN SUPREME ... Our finest 100% Pure Pennsylvania Oil. 
— Distilled and Specially Filtered. Refined from selected 
crudes. 
Wear-well ... 100% Pure Pennsylvania Oil. A dependable qual- 
ity oil at a low price. 
Long Run .. . Finest Western Oil. Refined by one of the 
West’s largest producers of quality oils. 

ASK FOR LOW PRICES... 
Change Your Own Oil . . . Save 40% to 50% 


MORE POWER 
than S.A.£. Specifications 
That’s why the 


Western Giant SiperRwer 
Battery gives /ong service 
where other Batteries fail- 


We bettered the Society of Automotive Engineer’s 
rigid specifications by 68% . . to give you the West- 
ern Giant Super Power Battery ...a Battery that’s 
loaded with Power-Stamina- Dependability and Long 
, 7 Life. Extra heavy plates of “Air Processed” Oxide: 

in Price , yP 
Po" vertical cut Port Orford cedar separators, rubber 

he WIZARD — Guaranteed 2 Years ‘ ‘ , ‘ 

The WASCO—Guaranteed 18 Mos. reinforced to prevent buckling and short circuits; 
The W.S. 1-13—Guaranteed 12 Mos. genuine ALL RUBBER case... and many other 
ee ee Top Quality features make it the West’s most depend- 


service. a ’ ! 
ea oe oe able battery—and the West’s greatest Battery Value! 


Western Auto Supply Co. 


More Than 170 Stores in the West @ See Telephone Directory for Address of Nearest Store 
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Western Giant Batteries Penn Supreme Pennsylvania Oil Auto Accessories of All Kinds Western Air Patrol Home Radios 
SAV E Tools and Repair Parts Everything for the Camper 
with Cleaning and Polishing Needs Garden Hose and Sprinklers 
SAFETY Paints for Home and Car Bicycles and Accessories 


Wizard and Wasco Batteries Wear-well Pennsylvania Oil 
Auto Electrical Needs Long Run Western Oil 
Long Run Auto Greases Supreme Graphoid Lubricants 
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Sherman |/ Clay 


Everything Fine in Music 


SUTTER AND KEARNY STREETS 
8AN FRANCISCO 











3 SAN PRANCISCO 5TORES * OAKLAND 


SANTA ROSA SACRAMENTO ~* VALLEJO 


J ssone the little girl at 
this recital is your little 


girl. Modestly she acknowl- 
edges her first triumph. More 
important, though, than this 
first big moment, is her ability 
—through the magic of music 
—to give pleasure to others, as 
well as herself. 





BAN JOdE - SEATTLE * PORTLAND 










This is her day! 


The little girl who knew nothing about music a short 
while ago, is to give her very first recital this after- 


noon. 


How poised she is! As her little fingers wander over 
the friendly keyboard of the Steinway, 
that there is an audience, that this is a recital .. . 
and she plays her piano for the sheer joy of playing. 


she forgets 


Select the piano to be her lifelong companion 
from a house famed for pianos since 1870 


Encourage little fingers by giving them a worthy piano. 
At Sherman Clay’s you will find the Steinway, Chick- 
ering, A. B. Chase, Stroud, Steck, the new Vertichord 
Grand and many others, 
from $245 for the Aeolian Harpsigrand. on up to $885 
and higher for the immortal Steinway. 


side by side. Prices range 


At Sherman Clay, we make it easy for parents 
to choose the right instrument. Our selection 
of both upright and grand pianos is wide. 
varied. As to terms .. . make a nominal down 
The balance will be spread over 


three years — if you wish. 


payment. 
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STOP AND GO 
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PICK OF THE MONTH 
WEST OF THE ROCKIES 


Fairs and Fiestas 


St. Helena Vintage Festival and Agricultura! 
Fair, Sept. 5-7, at St. Helena, Calif.; Fiesta De 
Vino, Sept. 12, 13, at Pleasanton, Calif. Quaint 
celebrations featuring historical vintage pageants, 
exhibits, and vineyards. 

Calif. State Fair and Horse Show, at Sacra- 
mento, Sept. 5-14, at the State Fair Grounds. 

Oregon's Diamond Jubilee State Fair, Salem, 
Sept. 7-13. Regular fair features plus a platoon of 
cavalry from Monterey Presidio and a string of 
Kellogg Arabian horses from Kellogg Institute at 
Pomona, Calif. Horse races each afternoon except 
Sunday; horse show each night except Sunday. 

Anniversary Provincial Exhibition, Victoria, 
B. C., Sept. 12-19. One of the outstanding SC, 
agricultural exhibitions. Beginning with this 
celebration, Sept. 12, and lasting to Sept. 28, 
horse racing at the Willows. 

Los Angeles Annual County Fair at Pomona, 
Sept. 18-Oct. 4; a huge agricultural and industrial 
exposition. There will be a pageant parade de- 
picting outstanding events in the history of the 
Southland; a large floral and nursery show; and 
the fastest trotters and pacers in America (in the 

Grand Circuit). 

Utah State Fair, Salt Lake City, Sept. 26- 
Oct..3. 


Rodeos and Such 

Pendleton Round-up, Pendleton, Oregon, Sept. 
10-12. Perhaps the biggest of all Round-ups, an 
epic of the West. Historic Westward Ho! parade 
Friday, Sept. 11, at 10 a. m. Cowboys galore, 
prancing horses, real Indians and war cries. 
Among a variety of contests the following are for 
the world championship: calf roping; cowboy's 
relay race; steer bulldogging; steer roping; pony 
express race; cowboys’ bucking contest; cow- 
girls’ relay race. 

Horse Show, Sonora, Calif., Sept. 

Kern County Horse Show, Taft, Coiir., Sept. 
25-27. 


Salty Sports 

Pacific Coast Outboard Motor Raees and 
Regatta at Astoria, Ore., Sept. 4-6. 

Pacific Coast Championship Regatta, San 
Francisco, Sept. 5-9. This is a big event bringing 
entries from Northwest and South. Sailboat race 
ing off the Marina will be a main feature. 

Annual Pacific Northwest Canoe Marathon, 
Sept. 7, from Victoria to Port Angeles. Open to 
everybody. 





A Don’t-Miss Exhibit 


Paintings, drawings, and block prints of Paul 
Gaugin, at the S. F. Museum of Art, San Fran- 
cisco, Sept. 4-Oct. 4. Exotic colorings and patterns 
of this artist, forerunner of the modern move- 
ment in art, and contemporary of Van Gogh, are 
well worth seeing. Also at the S. F. Museum of 
Art; Survey of Oriental and European rugs thru 
5 centuries, Sept. 4-Oct. 4; oils, water colors and 
gouaches by Leopold Survage, thru Sept.; paint- 
ings by American Indians, Sept. 6-Oct. 4; oils 
and water colors by Lyonel Feininger, thru 
Sept. 13. Museum open week days 12 noon to 
10 p.m., Sundays 1-5 p.m. 


Miscellaneous 

National Air Races, at Los Angeles, Municipal 
Airport, Sept. 4-7. Main events, Thompson 
trophy race, the purse, $20,000; Col. Roscoe 
Turner is reported building a new plane for this 
competition. Foreign competition has been in- 
vited. Vincent Bendix trans-continental race, 
$12,500 purse. 

Dahlia Society of California stages its annual 
Dahlia Show, Sept. 8-10; Emporium Auditorium 
and Roof Garden, San Francisco. 


Conventions 

Annual Convention of Western Outdoor Clubs, 
Sept. 5-7, at Nesika Lodge, on the heights above 
the Columbia River Highway between Mult- 
nomah and Oneonta Gorge. Members of the 
Trails Club of Oregon will be hosts. 

Washington State Federation of Garden Clubs, 
Sept. 29-30, in Seattle. 
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Only Zenith Has All These Features 


e Lightning Station Finder (Emde Spinner Method) 
e@ Secret Volume Governor 

e Foreign Station Locater 

e Voice and High Fidelity Control 

Target Tuning 

e Acoustic Adapter 

e Visualized Controls 

e@ Headphones for the Hard-of-Hearing 

e Exclusive Zenith Features Patent-Protected 


**, .. the Indian thought his tent was a palace until 
he saw the white man’s home—’”’? No matter what 
your present idea of a radio may be, see a Zenith 
and you'll have a new standard by which to judge. 


ZENITH RADIO CORPORATION ¢ CHICAGO 





GO SIGHT-SEEING IN 











Now featuring calls at Acapulco, 
Mexico —as well as Panama and 
Havana—en route to New York 


Largest Ships, Fastest Schedules, 
Coast to Coast 


S.S.VIRGINIA—S.S.CALIFORNIA 
S.S.PENNSYLVANIA 


Make reservation now on a 
smooth sailing Panama Pacific 
luxury liner! Regular sailings from 
San Francisco and Los Angeles 
for New York. 

Rates — First class to New York 
from $190 — ($225 at certain sea- 
sons). Tourist Cabin from $125. 
Reduction on round trip by 
steamer— 25% “‘off’”’ season, 
10% in season. “Circle Tours” 
by rail or water starting from 
your own home town; go either 
way by steamer. Also steamer- 
plane tours. 

Mexico Tours — (round trip water 
and rail) —Two and three weeks 
of sight-seeing in Mexico at low, 
all-expense rates. Visit Acapulco, 
Taxco, Cuernavaca, Mexico City, 
other fascinating spots. 

Panama Vacations —Three-week 
round trips with 442 days at the 
Isthmus. Inclusive cost tours. 


Ask your Travel Agent 
for rates, circulars, full 
details — or call 


P nama Prac Dine 


665 Market St., (Palace Hotel) San Francis- 
co. Offices in Los Angeles, Seattle, Portland 
and all principal cities 
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Through the Gold 


| Towns of the Sierra 


Ri aec FORNIA wouldn't be California, 
minus its goldusted past, its dangerous 
days and grizzled miners. But how long 
is it since you've left the bustle of today 
to go pacificoasting in the yesterday of 
Sierra foothills, pausing often where 
things stir the imagination? Somehow, 
those old towns— awake, dreamy, or 
asleep—are always good for re-visits. 
Somehow, in fact, let’s go. 


What to See in 
the Southern Diggings 


Near the southern end of the Mother 
Lode is Hornitos, once a hot-time old 
town, now one of the 2 incorporated 
California cities absolutely sans officials. 

Second Garrotte is the town where 
Chaffee and Chamberlain, originals of 
Bret Harte’s pair, Tennessee and _ his 
Pardner, lived. Not far from their cabin 
is the Hangman Tree, which may have 
given the town its name. Perhaps, in a 
moment of delicate feeling, the old- 
timers, unable to call a hangtree a hang- 
tree, chose instead to call it Garrotte, the 
French for gallows. 

At the base of Table Mountain, near 
Chinese Camp, is the site of the famous, 
ridiculous Chinese War of 1856. Mem- 





bers of 2 tongs, armed with whatever 
ugly weapons they could seize, met on 
the field of battle and went at it hammer 
and tongs, making a terrific, unintelli- 
gible din, and finally spent their Oriental 
anger with but little blood spilled. There 
isn’t a Celestial in Chinese Camp today. 

Sonora* takes its name from the home 
province in Mexico of its first settlers, 
soon “vamoosed” by the Americanos. So 
rich at one time were the takings here- 
abouts, that the 4 miles between Sonora 
and Columbia were a solid line, both 
sides of the way, of cabins. Swift, robust 
Sonora of other times is typified in one 
elegant tale: When Jim Hill, hanged by 
Vigilantes, was found to be too big for 
his coffin, the boys didn’t alter the box- 
they jumped on the lid. 

Columbia* is one of the very best ex- 
amples of a phantom mining town, and 
California is making the restoration and 
preservation of Columbia-As-It-Was a 
state project. Still there, though still, are 
many of the buildings in which drinks 
and entertainment and goods and gold 
changed hands. (Wells Fargo books at 
Columbia show that in those fantastic 
days onions were $1 a pound, and candles 
went as high as 50 cents apiece. ) 

At Jackass Hill is Mark Twain’s cabin,* 
built (on the original spot) to resemble, 
in every detail, the original cabin in 
which he wrote The Jumping Frog of 
Calaveras. The scene of this yarn is said 
to have been in the barroom of the hotel 
at Angels Camp, near by. 

San Andreas, county seat of Calaveras, 
is where Joaquin Murieta is said to have 
gotten his start in his life of banditry. 
Mokelumne Hill, once one of the lusti- 
est of all the gold towns, is whither, 
prompted by devilment mixed with a 
curious humor, Joaquin used to go in 
disguise to discuss with the miners the 
way to capture “that scoundrel, Murieta!” 

Narrow-streeted Jackson is both old 
and new. Still standing is the courthouse 
to which the archives—and therefore the 
county seat—were transferred from Dou- 
ble Springs by a delightful act of strat- 
egy. Today, 2 of the world’s deepest 
gold mines, the Argonaut and the Ken- 
nedy, make Jackson an important, pros- 
perous quartz gold center. 


What to See in the 
Northern Diggings 


Placerville (Hangtown),* which was 
the end of the very first pony express 
run, is associated with several famous 
men. Horace Greeley, when he came 
West young man himself, harangued the 
miners from the Carey House balcony. 
Mark Hopkins started as a Placerville 
grocer. John Studebaker, failing at min- 
ing, turned to making miners’ wheel- 
barrows. The blacksmith’s comment on 
Studebaker’s first effort was “That's a 
helluva looking wheelbarrow.” And look 
what that crude barrow turned out to be. 
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Coloma.* “There on a rock, about 6 
inches below the surface of the water, 
I discovered gold.” James W. Marshall 
was writing of the fateful 50-cent flake 
(not nugget) of gold that he found at 
Sutter’s Mill, whose site is on the Amer- 
ican River near Coloma. No Mother 
Lode trip is complete without a visit to 
the place where the fever broke, and a 
look at the bronze statue of the man 
who stooped over and made history. 

Auburn, every summer, is the scene of 
a roisterous, boisterous Gold Rush Fes- 
tival and the reunion of that most laugh- 
ful of all orders, E Clampus Vitus, a 
secret society that specialized in hilarious 
initiations. Climb to the heights of Au- 
burn’s hills and you get a beautiful view 
of the beautiful American River Canyon. 

Near Colfax is Rough and Ready, 
home of Bret Harte’s Millionaire of 
Rough and Ready, and a town rough and 
ready enough in 1850 to secede from the 
Union, if you please. 

Around Grass Valley and Nevada City 
are probably the richest quartz gold de- 
posits in the world. Grass Valley,* once 
larger than Los Angeles was, was the 





home of Lotta Crabtree, footlight dar- | 


ling, and Lola Montez, ex-darling of 
kings. Lola’s house can still be seen 
there. Nevada City still shows  steel- 


shuttered windows and steep 49 roofs to 
the world, and steep and tortuous lanes. 
From here you can go out in almost any 
direction to once-glamorous camps. 

At Downieville,* one of California’s 
oldest towns, the highway has only re- 
cently been re-routed over a new con- 
crete bridge, abandoning the famous Jer- 
sey bridge from which, with an unflinch- 
ing Adios, Mexican Juanita swung to her | 
death—the only woman ever hanged in | 
the state. Shortly thereafter there was | 
nary a female in Downieville. 

Close to Smartville is the oldest Cali- 
fornia stage barn—a barn of handhewn 
timbers, wooden-pegged together. This 
was the Empire Ranch Station where 
stagecoaches and “6-in-hands” drew up 
for fresh horses in the ’50s. 

And so to Marysville, at the conflu- 
ence of the Yuba and Feather rivers. 
The modern Marysville looks up, over 
levees, at the stream that brought tons 
of supplies to her wharves for pack- 
mule shipment to the mines of the Feath- 
er River country—to which we shall go 
pacificoasting some other golden day. 





Where to Stay 
What to Read 


There are several good centers for ex- 
plorers: at Sonora, Sonora Inn; Placer- 
ville, Raffles Hotel; on the Placerville | 
road, many fine Forest Service camp- | 
grounds; Auburn, Auburn Hotel; Grass 
Valley, Bret Harte Inn. 

A large stamped addressed envelope | 
to the Sunset Travel Department brings 
you the best handy illustrated guide “4 
the Mother Lode we know of. Investi- | 
gating minds will like the book list at | 
the back too. 


Editor's Note—Asterisked places are 
outstanding. 
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Make the “First Quart” test! Drain and refill with we 





Quaker State. Note the mileage. Prove for your- 





self that you do go farther before you have to add 
the first quart. The retail price is 35¢ per quart. 
Quaker State Oil Refining Company, Oil City, Pa. ! 





Travel and Outdoor questions are cheerfully and 
carefully answered by SUNSET’S Travel Depart- 
ment. If you want to know where to go, how to 
get there, where to stay, what to see there, what 
to do, or what to wear, write the Travel Depart- 
ment, 576 Sacramento Street, San Francisco. 








FVUVVVVVVVVVvNY 









= 1 ', 
FOR FALL VACATIONISTS 
"S WAITING for you in Oregon — now! 


Chinook salmon are in the coast streams. 
Fat, gamey cutthroat trout are in with them. 
These trout will take fly, spinner or bait. 

Steelhead are in the Rogue and Umpqua. 
Runs of these big fighters will be in Oregon's 
northern coast streams next month and keep 
coming all fall and winter. And it’s not too 
late for some grand lake or stream fishing in 
the Cascade, Wallowa and other mountain 
regions of Oregon. 

Oregon’s grandest weather comes in the 
sunny days after the first fall rains. More 
people are finding this out every year. There 
are good resorts and vacation delights for 
the family in all fishing regions. 

We not only have booklets on the state’s 
attractions, including its fishing, but main- 
tain a continuous information service on 
fishing conditions. We will even tell you who 
© go to on arrival in Oregon for first hand 
reliable fishing information. These booklets 
and service are free. Simply sign the coupon 
that opens the way to a grand fall vacation. 


THE PERFECT CLIMAX TO A 
GLORIOUS Mexican Holiday 


What a thrill to turn the pages of history centuries back 
in the course of an entrancing sizht-seeing schedule, 
when you discover the near-by famed archeological 
cities of Mitla and Monte Alban. There you'll purchase 
sarapes, jewels, needlework and pottery from those col- 
orful peoples, the Zapotecs and Mixtecs. @ The rate of 
exchange, climate, hospitality and modern hote! and 
travel comforts make OAXACA an alluring place to 
visit. Ask your travel agent to make advance reserva- 
tions for sleeping car and hotel accommodations. @ GO 
TO MEXICO ONE WAY... RETURN ANOTHER. 
To get double value from each travel dollar, enter 
Mexico via El Paso, and return via Nogales, or vice 
versa. Diverse route privilege entails no extra cost from 
western points. @ Write for Illustrated Folder. 


NATIONAL RAILWAYS of MEXICO 


541-J Monadnock Bldg., SAN FRANCISCO, CAL. 
815-J Pacific Electric Bldg., LOS ANGELES, CAL. 


AMEXICO'S 





Travel & Information Department B-1 
Oregon State Highway Commission, Salem, Oregon. 
Please send me your special folder on Oregon Fishing 
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UP AND DOWN THE COAST 
United's 3-mile-a-minute twin engined 
planes connect every major Pacific 
Coast city. Fast “commuter” serv- 
ice, Los Angeles-San Francisco, only 
2 hrs. Only 8 hrs. between L. A. and 
Seattle; only 51% hrs. between Seattle 
and S.F. 100 million miles experience. 


TICKETS—United Air Lines Ticket Offices; 
Hotels, Travel Bureaus, Telegraph Offices. 


UNITED AIR LINES 





BY LAND, BY SEA, 
BY AIR 





Mas. J. W. JAGGER, of Garden 
Grove, Calif., was raised in Baker, Ore., 
and when she read in a summer Sunset 
(Out West Test) that the 2 crater lakes 
of the West are in Oregon and Colorado, 
she drew her pen in defense of her native 
state. Oregon, she writes, has 2 crater 
lakes. 

The “other” one is in the Eagle Cap 
Primitive Area of Whitman National 
Forest. “As a child,” Mrs. Jagger writes, 
“T gazed out over the blue mountains to 
the old volcano.” There’s vegetation on 
the crater sides, but inside on the south 
side there’s often snow and ice. The lake 
is about 6 acres big, and so deep that fish- 
ermen say they’ve been unable to reach 
bottom in places. The fish are gamey. 

F. W. Furst, Forest Supervisor, writes 
that this Crater Lake the Second used 
to drain into the Cliff River, but that 
| the original outlet has been dammed and 
|a tunnel through the crater-side now 
| makes the lake drain into Eagle Creek. 
| The lake is reached from Baker by fol- 
|lowing the Baker-Cornucopia Highway 
|and then the East Eagle road to Ideal 
Camp Ground (28 miles from Baker) 
and then following the trail up East 
Eagle and Kettle creeks for 6 miles. 
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Millions of seeds, bulbs, slips, plants, 
rhizomes, and graftings are being tended 
and coaxed for the great floral outburst 
in December which will climax South 
Australia’s centenary celebrations in 
Adelaide, the Garden City. Every build- 
ing will have its window boxes, every 
street its festoons, every lamp post its 
garland, and every man his boutonniere. 

February 3 to 7 will see the 23rd Inter- 
national Eucharistic Congress in session 
at Manila. Archbishop John J. Mitty, of 
San Francisco, will accompany a special 
cruise-tour leaving Los Angeles January 
4 and San Francisco January 5, via 
N. Y. K. liner. Until February 1, 


Coming Events 
to Travel to 











the | 
group will sail the seas and see the sights | 


of the Orient. After a week of the Con- | 
gress at Manila, they’ll see more of the | 


Orient, stop at Honolulu, and reach home 


| . . 
| March 2 and 4. Minimum second class | 


from San Francisco will be $490, from 
Los Angeles $498; minimum first from 
San Francisco $759, from Los Angeles 
$774. An extension that adds 23 days— 
mostly in Nanking, Peiping, Mukden, 
Keijo, Miyajima, Miyanoshita, and Nik- 
ko—adds $225 to second class and $218 
to first. 

From Vancouver, a short cruise-tour 
to the Congress leaves January 9 aboard 
the Empress of Japan. It includes sight- 
seeing and expenses in Hawaii, Japan, 
China, and the Philippines. The return 
to Vancouver is February 27, and the 














She walks in FOOT REST 
FOUR-SPOT COMFORT 


Foot Rest Shoes are delightfully 
smart... sensationally comfort- 
able. Hidden features support 
your arches; cushion the shocks; 
give resiliency to your step; help 
to balance your body ... contrib- 
ute amazingly to a graceful, styl- 
ish bearing. All Foot Rests have 
flexible sewed soles. They wear, 
keep their shape, fit at the heel 
and beautify your foot. Send for 
free style folder. The Krippen- 
dorf-Dittmann Co., 313 E. 7th 
St., Cincinnati, Ohio. Makers of 
women’s fine footwear for 66 years. 





California — Brothers Walk-Over Shop, 
Bakersfield; Carmel Shoe Store, Carmel; 
Rodder Shoe Co., Fresno; C. H. Baker, 
Hollywood, Long Beach, Los Angeles, 
Pasadena, San Francisco; Peters Bros., 
Oakland; The 8th St. Store, Riverside; 
Emstel’s, Salinas; Lewis Shoe Co., San 


Arizona—Diamond Dry Goods Co., Phoenix. | 


Diego; Dunne Shoe Co., Stockton; Hirsch- 
felder Shoe Co., Ventura. Washington— 
Baxters, Inc., Seattle; McDonald Shoe Co., 
Tacoma. 
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cost is $605 tourist class or $965 first 
class. 

Farsighted people are planning now 
with an eye on May 12, 1937, Edward 
VIII's coronation date. Ten ruling kings 
and queens, 150 Indian princes, and thou- 
sands of visitors will descend upon Lon- 
don-town, which is already feverishly 
preparing. Some of the things troubling 
the Duke of Norfolk, who’s in charge 
of arrangements, are, for example, who 
among the Peerage has the right to sup- 
port the king to the altar, or to bear 
the Spurs, or to taste the king’s wine for 
poison. Transatlantic bookings for this 
historic event can’t be made too soon. 


A Means to 
Go to Extremes 


A new road that makes it easily feasi- 
ble to see “the scenery of the United 
States from top to bottom,” is now open 
for travel, from Lone Pine, Calif., to 
Whitney Portal (formerly Hunters Flat) 
at the foot of Mt. Whitney. The road, 
built by the U. S. Forest Service through 
the section of Inyo National Forest lying 
east of the mountain, brings the highest 
point in the U. S. (14,495 feet above sea 
level) and the lowest—Bad Water, 276 
feet below sea level, in Death Valley— 
within easy reach of each other. 

From the end of the road to the sum- 
mit of the mountain is 13 miles by trail 
or 6,000 feet by rocket (bring your own 
rocket). 





Travel 
Tidbits 

When this went to press, expectation 
had it that probably some time this fall 
the Clipper Ships of Pan American Air- 
ways will carry their first passengers to 
Manila. 

Mileage books that bring travel costs 
down to about 14% cents a mile are now 
being sold by cooperating California bus 
lines. The book, which contains 700 miles 
and sells for $10, allows transfer from 
line to line. 

Bargain ideas for fall vacations. .. . 
Five special fall cruises from New York 
on the Rotterdam lead to the West In- 
dies. Lazy days at sea and wide-eyed days 
ashore. The cruises vary from 9 to 13 
days and from $85 to $145... . Special 
fall economy tours to Europe range from 
19 to 28 days (from New York) and 
a 19-day tour may be had for as little 
as $251... . 4 Austrian railroads offer an 
80 percent reduction to post-season for- 
eigners who stay more than 7 days in the 
country, and if a family is big enough 
some members get to travel free. 

A Vagabond Tour around 45,000 miles 
of world leaves Los Angeles on the 
O. S. K. liner, Rio de Janeiro Maru, Oc- 
tober 30, and heads west on a route of 
romance. Japan, Korea, Manchukuo, 
North China, Hongkong, Singapore and 
the Malay Straits, Colombo and Kandy 
in Ceylon, Durban and Zululand, Cape- 
town, Rio de Janeiro, Santos, Sao Paulo, 
Montevideo, Buenos Aires, New Orleans, 
Panama Canal, and home. Who wouldn't 
be a vagabond! It’s 5 months, all- 
inclusive first class, $1,495. 
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Turnk back to the first time you ever rode on a train. You 
were a youngster then. Remember how the conductor 
grinned and showed you his watch? And the way the tele- 
graph wires waved up and down from pole to pole as you 
watched out the window? Remember the diner? And best 
of all—weren’t you surprised the first time you saw the por- 


ter pull a bed down from the ceiling? 


And then at night you didn’t want to sleep and kept sit- 
ting up in your berth, peeking through the window at the 
passing lights of little towns. Finally, just before you slept, 
holding your breath to hear the rush and tick of rails and 
the faint challenging whistle far up ahead. 


Going somewhere, you were. No fooling about that. Lying 
in bed with the night full of motion, sound and excitement. 


Those were big days and nights—your first on a train— 
but no more thrilling than the same kind of a trip today. 29 
Southern Pacific trains now offer you a new experience in 
travel—the cool, clean luxury of complete air-conditioning. 
There are new-type Pullmans, comfortable coaches, low- 
cost meals. Rail fares are 2¢ a mile and less. 


Just off the press, Southern Pacific’s new folder “Four 
Scenic Routes East” is filled with material about trips east 
and to Mexico. Write for your free copy. Address F. S. Me- 
Ginnis, Dept. SU-9, 65 Market St., San Francisco. 
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Dream Homes! Perhaps, unknowingly, you are 
living in yours right now. .. . Perhaps all that is 
needed to bring your mental image to life is the 
magic of color. It is not hard to accomplish. Send 
for the book offered above. See how drab-looking 
rooms and weather-beaten exteriors can become 
perfect pictures of hospitality and charm. 

To put long-lasting beauty and protection into 
your decorative achievements, use Pittsburgh 
Paints. For interiors, Pittsburgh has originated 


one of the greatest boons to modern housewives: 


ONE-DAY PAINTING 


with Wallhide, Waterspar, Florhide and other Pittsburgh Paints 


No protracted muss and household upsets! No 
slow, high-cost, old-fashioned painting methods! 


Copyright 1936 by Pittsburgh Plate Glass Co. 


PITTSBURGH 
PLATE GLASS COMPANY 


Makers of Wallhide Paint + Waterspar Enamel and Varnish 
Florhide + Patton's Sun-Proof Paint « Gold Stripe Brushes 
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One-Day Painters come in the morning; by the 
same evening the room is ready for use. They 
use WALLHIDE for walls and ceilings — FLoRHIDE 
ENAMEL for painted floors — WATERSPAR ENAMEL 
for woodwork and furniture. WATERSPAR VaAR- 


a 
0 
¢ 
NISHES for woodwork and floors. v0 
FOR EXTERIORS—Patton’s SUN-PROOF PAINT  @] 
Three great proving grounds are constantly put- 
ting Sun-Proof under the severest tests of blazing 
sun, driving rain, frigid cold, salt air. Results of 


these tests definitely prove that Sun-Proof covers 


=. 


25% more surface and lasts 1 to 3 years longer e 
than poor paint. No guesswork. 

Under “Paints” in the classified telephone direc- 
tory, look up the nearest Pittsburgh Paint dealer. 


He'll gladly recommend a competent painter. 
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PITTSBURGH PLATE GLASS COMPANY 
Paint Division, Dept. Z-9, Los Angeles, California 


Please send me, free, your book, “The Magic of Color.” 
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Ir IS usually taken for granted that 
thoughtlessness is a trait to be overlooked 
and excused on the grounds of—well, of 
thoughtlessness. To be deliberately and 
intentionally unkind is considered bad 
from the standpoint of manners as well 
as of morals, but to be thoughtlessly rude 
is looked upon as merely an unlucky acci- 
dent. 

Probably the fact that we are all at 
times guilty of thoughtless words or ac- 
tions prompts us to condone this fault in 
others. When we consider the matter seri- 
ously, however, we discover that the 
thoughtless person is, either temporarily 
or habitually, self-centered. And when 
one is completely intent upon his own 
affairs and worries, he is practically cer- 
tain to annoy or actually hurt those about 
him by his heedlessness of their concerns. 

The habit of thoughtfulness, of being 
constantly considerate of others, has to 
be developed as other habits are — by 
practice. Few children are considerate by 
nature, but they can be trained to be 
reasonably thoughtful as they can be 
trained to be reasonably clean and or- 
derly. And any intelligent adult, even 
though he has been brought up without 
such training, can, if he honestly wishes 
to do so, cultivate in himself that price- 
less trait. 

What it amounts to, this matter of be- 
ing thoughtful, goes far deeper than ob- 
serving the rules of etiquette. To be 
truly thoughtful means to be able to put 
oneself in the place of another, and to 
speak or act accordingly. This is, or 
grows to be, an automatic, practically 
instinctive reaction when meeting friends 


or strangers. 


THouGHTFULNESS expresses itself 
chiefly in small ways, and, as with other 
virtues, it is more likely to be noticed in 
the breach than the observance. The con- 
siderate person, for example, stops to 
think of the possible inconvenience he may 
cause before he drops in to pay a casual 
call upon some hard-working friend. If he 
has a real reason for making a call, he 
telephones first to see if his visit will be 
welcome. The thoughtless person, con- 
cerned only with his own projects and 
his own often erratic time schedule, 
barges blithely ahead, oblivious of the 
comfort and convenience of everyone 
else. When the telephone wakes you out 
of a Sunday morning sleep, or clangs 
imperiously just as the steak is ready to 
lift from broiler to platter, you know 
in advance the call will be from one of 
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Buoyed up by silken parachutes, milkweed seeds 
float airily to earth. Photographed by Johanna Heim 
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Worse than any of these is the lack of 


your habitually thoughtless but otherwise 
lovable friends. They seem to have a gift 
for dropping in or calling up at the wrong 
time, but it isn’t that. It is simply a su- 
preme self-centeredness that makes them 
oblivious of everyone else’s problems. 

This is only one of the many manifes- 
tations of thoughtlessness. There is the 
unkind habit of not paying attention to 
a tale that someone else is telling. It may 
or may not be an interesting tale, but 
consideration for the feelings of the 
teller demands that one listen with eyes 
and ears and mind. There is the habit of 
breaking into a conversation with some 
entirely irrelevant remark. There is the 
bad habit—one to which hostesses seem 
peculiarly addicted—of interrupting the 
favorite story of a guest to urge him to 
have another cup of coffee. 

There is the completely selfish form of 
thoughtlessness that expresses itself in 
writing disconsolate, discouraged letters 
to absent members of the family. The 
writer, having poured out his (or more 
likely, her) self pity on paper, promptly 
recovers from the attack of gloom. The 
one who receives the letter is not so for- 
tunate. He may carry the new burden of 


worry with him for days. 


perception that prompts us all at times 
to make unfortunate remarks—remarks 
that sensitive persons can construe as 
reflecting on themselves. Even casual 
compliments and invitations, indiscreetly 
bestowed upon one or two members of 
a group, may by implied comparison 
bruise the too-tender feelings of some 
shy person whose thin skin has not yet 


hardened into a protective shell. 


Tuere’s a reason for going thus 
deeply into this fault that, in one form 
or another, is common to us all. Most of 
us who have been hurt or annoyed by 
thoughtlessness on the part of those 
about us will find, if we watch ourselves 
closely for a day or a week, that we are 
guilty of exactly the same lack of con- 
sideration for others that we resent so 
bitterly when it is directed toward our- 
selves. When that discovery is made, two 
results are to be expected: that we shall 
be more tolerant of the thoughtless rude- 
nesses and slights that affect us; and 
that we shall strive to develop in our- 
selves an awareness of the feelings of 
others that will prevent us from riding 


rough-shod over their toes. —G.A.C. 
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PHOTOGRAPH BY HORACE BRISTOL 
Yhadow Patterns .. . drawn by the sun with a pencil of light and a 


stencil of oak boughs and leaves. ... The home 
of Boice Gross, San Francisco attorney, in the Hillsborough Oaks section of Hillsborough, 
California. Designed by John Ekin Dinwiddie, San Francisco architect. More about it on page 18. 
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The Garden Shrine 
on the Cover 


Rudolph Schaeffer, who designed the 
shrine, is Director of the Schaeffer School 
of Design in San Francisco. Milton Cav- 
agnaro, who built it, teaches flower ar- 
rangement in the school. The photograph 
below shows Mr. Schaeffer and Mr. Cav- 
agnaro arranging the flowers. 

The wall is whitewashed brick. The 
porcelain figure of Lan T’Sai Ho, Chinese 
goddess of gardens, is a rare piece 
owned by Mr. Schaeffer. The flowers 
are delphiniums, clarkia, Peruvian lilies, 
and gerbera, or Transvaal daisies. The 
sprays of shrub behind the figure are 
golden privet. The part of the shrine be- 
neath the figure, and the bowl the god- 
dess is holding, hold water in which the 
things are set. 

Garden shrines of various designs are 
being built in numerous western gardens, 
particularly in southern California. Their 
practical decorative use is to provide a 
point of interest in the monotony of a 
bare wall. Their unpractical but not im- 
practical use is to express the spiritual 
significance that every garden-lover sees 
in flowers. 

How to make this one is told and 
shown on page 23. 


Medical 
Minute-Men 


In the old days Californians organized 
Vigilance Committees to take care of 
lawlessness that the law couldn’t handle. 
And they organized volunteer fire de- 
partments to cope with occasions when 
fire, man’s best friend, became his worst 
enemy. Today Californians have again 
seen a need and voluntarily organized 
to meet it. 

The Forestry Medical Service of the 
California Medical Association is an 
army of 485 knights of mercy scattered 
over the state, their county units mob- 
ilizable in an hour after a call goes out: 
485 doctors ready to give their skill, their 
time, and their transportation costs in 
aiding burned or otherwise injured fire- 
fighters in California forests. This is 
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their prime object, but they — and the 
balance of the 6000 membership of the 
C.M.A., who are virtually reserves in the 
F.M.S. — are ready at a signal to meet 
any public emergency. 

The whole thing stems from an idea 
originated, cherished, and nourished by 
Director Charles G. Dunwoody of the 
Conservation Department of the Cali- 
fornia State Chamber of Commerce, 
which has long aided and abetted the 
organization and manipulation of fire- 
fighting crews throughout the fire-hazard 
sections of the state. Last year the sug- 
gestion was presented to the California 
Medical Association, which, like the real 
service body it is, adopted it whole- 
heartedly. 

Immediately applications for member- 
ship in the Forestry Medical Service be- 
gan to pour in. Only doctors of highest 
professional standing and of proven 
qualities of endurance were accepted. 
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Last summer, the Service’s first in ac- 
tion, thousands of injured flame-tamers 
were treated (at no cost to themselves 
or to state or Federal government) by 
these men who left their homes, brought 
their own equipment, paid their own get- 
ting-there expenses, and often underwent 
great discomfort or even danger to reach 
and serve the sufferers. During the great 
Malibu fire in southern California, for 
example, 2,200 cases were treated. 

The doctors are aided by lay helpers 
who've pledged their readiness, and who 
act as stretcher-bearers and liaison offi- 
cers; and by Red Cross nurses and am- 
bulance units. 

The whole is coordinated like so much 
clockwork, from the twentieth floor of 
the Four Fifty Sutter Building, San 
Francisco, where the California Medical 
Association has its headquarters. Dr. 
Frederick C. Warnshuis, Secretary of 
the Association, is Chief Medical Officer 





Our this month's cover-subject getting ready to have its picture taken. Left 
to right, Mr. Schaeffer, garden-goddess Lan T'Sai Ho, and Mr. Cavagnaro 
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Boulder Canyon forms a scenic 
straits in Lake Mead, the 115- 
mile reservoir forming behind 
Boulder Dam. The Dam was go- 
ing to be in this canyon, but 
Black Canyon was the final choice 


of the Service. Under him are 6 Regional 
Medical Officers; under them are 36 
County Medical Officers, and under them 
are the 485 Service members. If a call 
comes from a Federal or state forest 
officer, the County Medical Officer sends 
out some of his men. If the fire is a 
bad one he may need them all. If it’s a 
very bad one, he may need to contact the 
Regional Medical Officer, who'll send re- 
inforcements from another county. In 
the event of a major catastrophe, medi- 
cal and first aid would stream in from 
all over the state. 

“To our knowledge,” says Dr. Warn- 
shuis, “the Forestry Medical Service of 
the California Medical Association is the 
first and only thing of the kind in any 
country or time. Other western states 
planning to follow the lead are Wash- 
ington, Oregon, and Montana.” 


Boulder Dam Creates 
New Western Playground 


By boat from Boulder Dam to the 
Grand Canyon! It’s a trip that’s already 
takeable, right this very minute. 

Lake Mead, that rapidly growing res- 
ervoir behind Boulder Dam, promises to 





become one of the most delightful of the 
vacationlands of the West, with every 
kind of pleasure craft imaginable skim- 
ming. over its deep waters, from air- 
conditioned cabin cruisers all the way 
down the line through sail-boats and 
speed-boats to canoes, kayaks, and aqua- 
planes. 

Since February 1935, when the gates 
of the diversion tunnels were closed, the 
narrow muddy Colorado River has been 
transformed into a cool green lake, deep- 
ening and spreading behind the high 
wall of the completed Boulder Dam; 
forming in the midst of the desert an 
inland sea that has all the allure of a 
mirage come true. Already the still water 
extends back for more than 90 miles, and 
the lake will eventually be 115 miles long, 
nosing right into the back door of the 
Grand Canyon, and possessing a shore- 
line of 550 miles of rugged mountain 
and desert scenery, always majestic, often 
breath-taking in its weird beauty. 

From the steep rocky walls, black 
streaked with rusty red, that give Black 
Canyon (where the Dam is) its name, up 
through Boulder Canyon 20 miles away, 
is something like a trip through the fiords 
of Norway, while the snows of Charles- 
ton Peak gleam far off on the western 
horizon, and in the nearer distance queer 
formations of sandstone, carved out by 
erosion, march along like huge chessmen. 
Here and there are rolling dunes of pale 
sand, perhaps future bathing beaches at 
swank resorts. 

In Boulder Canyon, where it was origi- 
nally planned to build the Dam, the rocky 
walls plunge down to the water’s edge, 
black and grey, bronze and brick-red. 
Sometimes small jagged peaks rise a few 
feet out of the water. Last year these 


were rocky heights, high and dry. Now 
they’re small sharp islands, and soon 
they'll be entirely submerged by the ris- 
ing tide. 

How surprised these canyon walls must 
have been to find themselves the borders 
of a straits like this, when for countless 
centuries there’s been only a narrow 
strip of muddy river, winding far below 
them. Now green water slaps against 
them, and their deep crevices shelter 
bass and trout. For thousands of fish 
have already been planted for the future 
delight of fishermen. 

From the flat ledges along the shore, 
wild ducks rise and wing over the water, 
giving promise of another lure for the 
sportsman. 

Beyond the narrow gorge of Boulder 
Canyon, Lake Mead spreads itself into 
a vast tranquil lagoon. This will be the 
widest section of the lake—35 miles be- 
tween its shores. Looking across the pale 
blue expanse, you can see on the eastern 
horizon the distant cliffs of the Grand 
Canyon. 

And you can go there! 

Even now you can charter a boat, and 
taking a day for the round trip, venture 
safely into the very teeth of the Grand 
Canyon itself. At the present time the 
still water doesn’t extend quite that far, 
but the Colorado River is 250 feet wide 
there. On either side of you rise the sheer 
and brightly-colored walls of the Canyon, 
3500 feet straight up. It’s an experience 
you'll never forget. 

Lake Mead is named for the late Dr. 
Elwood Mead, the main man of the far- 
visioned and wonder-working men re- 
sponsible for the creation of Boulder 
Dam. 

Even now, with the lake not yet half 





The upstream face of Boulder Dam and the southwestern end of 
Lake Mead, the largest man-made body of water in the world. 
This lake, which Boulder Dam created to furnish irrigation and 
generate electricity, will furnish the West with a new recreational 
area and generate happiness for present and future generations 
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risen to its final height at the face of the 
Dam, there’s plenty of sport for those 
aquatically inclined. And at the little tem- 
porary boat-landing, 5 miles around the 
lake from the Dam, 2 companies with ex- 
perienced navigators furnish boat-rides 
for all comers. Speed-boats ply dashingly 
between the landing and the face of the 
Dam, and it’s well worth anyone’s 75 
cents and 20 minutes, to look 500 feet 
straight up this majestic concrete prec- 
ipice consisting of enough concrete to 
pave a 16-foot highway from Seattle to 
Miami. 

A year from now, the difference in 
level between the lake and the top of the 
Dam will be much less. The greatest rise 
takes place between April and July, as 
a result of the melting snows in the 
mountains of Colorado and Wyoming. 
During the last 15 days of April of this 
year, the lake rose 20 feet. During the 
winter months the level drops somewhat, 
but in another 2 years it’s expected to 
fill to its approximately final high water 
mark, and when that’s reached the per- 
manent building of one of the greatest 
pleasure areas of the West will begin. 

It will be a 3-season playground— 
autumn, winter, and spring. Although 
the presence of such a sheet of water 
may cool the immediate vicinity to some 
extent, the climate is still a desert climate, 
and the desert in summer is no dessert. 
But from October to May, Lake Mead 
is going to be a pleasure paradise. 

Plans are afoot in certain quarters, to 
build 40-foot air-conditioned cruisers to 
ply between comfortable modern lodges 
at either end of the lake, where will also 
be landing fields for air transportation, 
while around 273 miles of the shore-line 
will run a wide smooth highway, giving 
the motorist a succession of mountain, 
desert, and lakeside views such as can be 
found nowhere else in the country. A 
large part of all this, it’s expected, will 
be the doing of the National Park Serv- 
ice. 

Lake Mead, the largest man-made 
hody of water in the world, is linking 
the two greatest wonders of the South- 
west: Boulder Dam, that most modern 
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of man’s attempts to dominate the forces 
of nature, and the Grand Canyon, na- 
ture’s ancient gesture of magnificence. 


Scientist Makes Blow-Flies 
Breed Vegetables 


On a 50-acre tract near Milpitas, Calif., 
Dr. Gilbert Scott and his associates are 
improving certain of our common vege- 
tables, and in certain cases doing it in 
a very uncommon way. Dr. Scott is a 
former faculty-member of the University 
of California’s College of Agriculture at 
Davis, and the plant-breeding he’s doing 
is being done for the Associated Seed 
Growers, Inc. 

Maybe we're satisfied with our com- 
mon vegetables, and don’t see any neces- 
sity or room for improvement. But that’s 
just because we’re used to them, and 
have nothing better to compare them 
with. And vegetable-growers aren't satis- 
fied at all. They want vegetables that 
won't catch diseases that destroy mil- 
lions of dollars’ worth each year. 

Dr. Scott is working mainly on beans, 
tomatoes, cucumbers, corn, lettuce, canta- 
loupes, carrots, celery, and onions. He’s 
working to develop beans that won’t rust 
or mildew, tomatoes that won’t canker 
or get spotted wilt, cucumbers that won't 
mildew, corn that earworms won't de- 
stroy, lettuce that won’t tip-burn, canta- 
loupes that won’t mildew and will have 
a finer flavor, carrots with more carotin 
and Vitamin A, celery with finer texture 
and flavor, and onions that won't get 
downy mildew, pinkroot, smut, or thrips, 
and will combine sweetness, uniformity 
of size, and the ability to keep well when 













NEW CONTAINER. It 
sub-irrigates. It's double- 
bottomed; water, poured 
in the end, is drawn up 
through slits by capillary 
attraction, and reaches 
the roots more directly 
and uniformly. There's less 
evaporation, so it's refilled 
only about once a week. 
The miniature garden of 
pteris ferns, English ivy, 
and baby-tears is by Po- 
desta & Baldocchi, San 
Francisco florists, who, and 
other western florists, have 
this Sawa line of pottery 
containers. The above is $3 
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Blow-flies being used to pollinate 
an onion plant with its own pol- 
len, at the Associated Seed 
Growers’ seed-breeding station 
near Milpitas, Calif. Top—lInside 
the hood. Above—Hood removed 
for closeup of flies and onion 
flowers 


stored. In other words, he’s working. 

The uncommon method is being em- 
ployed in the cases of carrots, celery, and 
onions. 

In a small screen-house, beef-lungs are 
hung up. Blow-flies, sometimes called 
bluebottle flies, are caught and put in 
with the lungs. There’s no accounting for 
tastes, and a blow-fly feels that a good 
odoriferous decaying beef-lung is a fine 
place to raise children. The blow-flies 
lay their eggs in the meat, and the eggs 
hatch into larvae (maggots) that feed 
on the meat. When the larvae reach a 
certain stage they drop from the meat 
into pans of sand beneath it, and bury 
themselves in the sand. When they’ve en- 
closed themselves in their shiny brown 
cases the larvae (now pupae) are strained 
out of the sand, and a little warm weather 
will cause them to emerge from the cases 
—reborn, and now flies. 

So far, so what? This: In cross-breed- 
ing 2 varieties of any vegetable the trans- 
ference of pollen from the flower of one 
variety to the flower of another has for- 
merly been effected by hand, usually with 
a small camel’s-hair brush. But the flow- 
ers of carrots, celery, and onions are so 
very tiny that the work was comparable 
to writing on the head of a pin, and be- 
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sides being so laborious was too often 
disappointing in results. Only a very 
small percentage of the treated flowers 
would produce seed. Dr. Scott chooses 
certain growing flowering carrot, celery, 
or onion plants to be the female parents 
in the crosses he wants made, removes 
their anthers so their own pollen won't 
interfere with the process, and completely 
encloses each plant in an individual 
cheesecloth hood, along with a flowering 
stalk, set in a bottle of water, from a 
plant chosen as the male parent. Then 
he puts about a hundred of his blow- 
flies under the hood. The flies fly back 
and forth feeding on the nectar of the 
flowers, and pollen gets on their bodies 
and legs and is transferred from the 
male flowers to the female. Just to make 
sure, a week after the first batch of flies 
another hundred is put in. By that time 
most of the first hundred have died— 
martyrs to the cause of science and good 
eats. 

Nature has been harnessed, and has 
done the job as only she knows how. 
The percentage of seed-bearing is much 
higher, and time and trouble have been 
saved. The same method is used when, 
cross-breeding having been accomplished, 
in-breeding (self-pollinating a single 
plant) is done to strengthen the charac- 
teristics achieved. The reason Dr. Scott 


raises blow-flies, and doesn’t use just any 
old ones he could catch, is that caught 
flies would be likely to have undesired 
pollen on them. 

The blow-fly method was first devel- 
oped by Professor H. A. Jones, who has 
just recently left the U. C. College of 
Agriculture and gone with the U. S. De- 
partment of Agriculture. 

The Associated Seed Growers, Inc., 
invites the public to visit the seed-breed- 
ing station between the hours of 8 and 5 
any day but Sunday. It’s a quarter-mile 
west of Milpitas and on the Alviso high- 
way. Associated Seed Growers sells no 
seed retail. 


Another Great Achievement 
of the Heroic Northwest 


The North Pacific Slope has quietly 
built an industry that is affecting gardens 
all over America—the lily bulb industry. 
These Northwest growers have done 
something bigger than can be measured 
by cash returns alone. They’ve restored 
public confidence in this glorious flower 
which, because of frequently diseased 
foreign stocks, was losing its hold on 
gardens after centuries of honor. 

The lily industry differs largely from 
other bulb-raising in that in a consider- 
able number of cases the grower deals 








REMARKABLE NEW DUTCH IRIS. Golden Lion—this month on the 

American market for the first time. It's a really and truly golden yellow, 

and the flowers are LARGE—4 inches wide. Unprecedented features 

are the ruffled petals and the fragrance. Bulbs are 30 cents each, Oregon 
Bulb Farms, Sandy, Ore. 





exclusively with one or a few varieties, 
on a comparatively small plot; though 
there are a few people with larger plant- 
ings, like the Sheffields, who pioneered 
the industry on Vashon Island. As one 
grower puts it, “You can grow a lot of 
lilies on an acre.” 

You can on the North Pacific Slope. 
Relatively low equable temperature$, high 
atmospheric humidity, and abundant and 
well-distributed rainfall, all boil down to 
Right Climate; while the necessary “‘por- 
ous soil high in organic debris” is just 
the kind of ground the grinding glaciers 
left behind in past ages when they re- 
treated northward. On Vashon Island, 
“The Lily Isle,” they claim that 2 glaciers 
grinding against each other created the 
island itself, by forcing its land higher 
than what is now Puget Sound. Anyway, 
Vashon Island has produced rea! results 
with lilies, a community of real lily-en- 
thusiasts, and the first Lily Growers As- 
sociation, with Mr. Alexander Stewart its 
president. 

The lily growers in Washington are lo- 
cated at various points in the Puget Sound 
region, and the Oregon growers, whose 
work has been of such vital importance, 
are mostly in the Portland region. 

Vashon Island is typical of the lily in- 
dustry. Everybody here knows something 
about lilies, whether he grows them or 
not. The annual Lily Show marks the 
great bloom of Regals. Visitors crowd 
the boats. In spite of the fact that these 
growers are all business rivals, just start 
them on the lily subject and they’re neigh- 
bors over the back fence, swapping ex- 
periences that most men would keep to 
themselves as valuable trade secrets. The 
late but immortal Dr. David Griffiths, of 
the Department of Agriculture’s bulb sta- 
tion at Bellingham, often worked with 
these men, and is to them a beloved lost 
prophet. Here his mantle has fallen upon 
the shoulders of the Reverend Stephen 
Harmeling, sturdy shoulders despite their 
85 years. 

Mr. Harmeling grows rows upon rows 
of lilies in the field, and a gardenful in 
his garden. They grow in every conceiv- 
able corner—any place with soil enough 
for a bulb. He loves his lilies like some 
men love children. Making new varieties 
of lily is his most absorbing interest. 
Nearly every Harmeling marker bears 
the hybrid cross. He’s used the Nankeen 
and Sunset kinds in cross-breeding, but 
his main work is with the Hood and 
Shasta lilies. Last year a world-famous 
firm at Tunbridge Wells, England, took 
3 of his Shasta hybrids to put on the 
world market. 

“They gave me a good proposition, 
too,” he added with a pleased boyish 
smile, as he paused in his stride after 
tramping his fields for 2 hours with the 
writer of this. Eight months later he 
stood by his marvelous exhibit at the Va- 
shon Lily Show. That same pleased boy- 
ish smile broke as he leaned to whisper 
to the writer: 

“Tunbridge Wells just wrote me that 
I’ve got something REAL in those 3 hy- 
brids.” 

Healthy bulbs are the foundation of 
the Northwest lily industry. Healthy 
bulbs are the creed that Dr. Griffiths, 
first, last, and all the time, preached to 
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the Northwest growers. He took the 
teachings of the great English plant- 
hunter, Ernest Wilson, as one of his 
texts, and showed the growers how the 
Japanese had bred disease into the Gold- 
band lily by taking it away from its moun- 
tain earth and placing it in heavy farm 
soil to gain big size for high prices. He 
showed them how strength went when 
the roots were removed for easier pack- 
ing. As Mr. Jenkins, one time when he 
was sorting Ira Gabrielson’s freshly-dug 
Sunset lilies near the Columbia River, 
exclaimed, 

“You don’t cut a rose’s roots off to ship 
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it—why cut a lily’s! 

No one seeing those boxes of firm 
bulbs with sturdy roots attached could 
help being glad they weren’t detached. 

What little disease has arisen, mostly 
from imported stock, has been promptly 
and ruthlessly dealt with—rigid Govern- 
ment inspection has preserved exception- 
ally high standards. The Regals, being 
adapted to the widest range of American 
conditions, are the most grown; but prac- 
tically all the standard lilies are under 
cultivation, plus the 11 Griffiths hybrids 
of our West Coast natives. These West 
Coast hybrids should be particularly good 
for West Coast gardens, and their prices 
will come down as the stocks increase. 

Of the 11, the variety Peter Puget 
bears the blood of the lemon lily and the 
leopard lily; while in the others—Cyrus 
Gates, Douglas Ingram, Kulshan, Frances 
Larrabee, John McLaughlin, Mercer Girl, 
Sacajawea, Shuksan, and Star of Oregon 
—the blood of the Humboldt lily pre- 
dominates, with the lemon in the first 
three, and the leopard in the others. 


A Garden Paradise for 
the Golden Gate Exposition 


Plans are being made for the creation 
of a world-thrilling array of flowers, 
shrubs, and trees on the island site of 
the Golden Gate International Exposition 
in San Francisco Bay in 1939. 

The project is under the general super- 
vision of John McLaren, wizard creator 
of Golden Gate Park, who directed the 
memorable landscaping of the Panama- 
Pacific Exposition in 1915. 

On the man-made island now rising 
from the depths of San Francisco Bay, 
there will soon be the towers, palaces, 
and courts of the Golden Gate Exposi- 
tion. Amid the fountains, canals, and la- 
goons that will reflect the blue western 
sky above, there will be a many-patterned 
tapestry of warm-hued flowers. 

California, famed for her treasure- 
troves of natural beauty, will outdo her- 
self at the 1939 Exposition, with the 
floral prizes of mountain, valley, desert, 
and seashore gathered as a shining wel- 
come to the millions of visitors who will 
come from all the places of the earth. 

It will take nearly 3 years of planning, 
the work of a large staff of landscape 
architects, 
and more than 11 acres of special nur- 
sery tract, to develop the great project. 

Under the direction of Julius L. Girod, 
Assistant Superintendent of Parks, who 
has spent over 21 years in the develop- 
ment of the city’s parks and public gar- 


nurserymen, and gardeners, 
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BARREL-CHAIRS. Jimmy Ellison, cowboy actor who so ably seconds 

William Boyd in those really western Westerns that Paramount puts out— 

the Hopalong Cassidy series of feature pictures—makes armchairs out of 
barrels when he's not looking down the barrel of a gun 


INDIAN LODGE. Dudley 
Carter, sculptor and woods- 
man, with his model of a port- 
able wooden lodge for hunt- 
ers, fishers, and campers. In 
his boyhood Mr. Carter, whose 
headquarters are now in Car- 
mel, Calif., lived near Indian 
villages on Alert Bay, British 
Columbia. The Indians lived 
in wooden lodges that they 
took apart and took with them 
when moving to fresher hunt- 
ing and fishing grounds and 
berry fields. The lodge Mr. 
Carter has designed can be 
hewn right out of the forest 
or made of commercial lum- 
ber. Redwood or red cedar 
are the woods he specifies. 
No nails are used—nothing 
but wooden pins, and lashings 
of red cedar innerbark or 
spruce roots. The lower half 
of the totem pole is the door. 
The wall boards are movable, 
to provide windowage. The 
lodge would make an interest- 
ing tea or garden house, too 


dens, the project is being speedily pushed 
ahead, and will keep abreast of the build- 
ing schedule on the Exposition island. 
Nearly $500,000 has been appropriated 
to establish a large nursery in San Fran- 
cisco’s Balboa Park, to grow all the flow- 
ers for the project, and to strengthen 
with a spell of growth the shrubs and 
trees acquired. The site is climatically 
ideal for the purpose. Workers are now 
intensively at work there. Ten thousand 
yards of rich loam will be placed on the 
site. There will be 3 greenhouses — 2 
heated and one unheated; and 2 lath 
houses, with a driveway through both. 
Transportation was one of the reasons 
Balboa Park was picked—a railroad runs 
right by it. Plants and shrubs and trees 








will be loaded on flat-cars, taken to the 


Embarcadero, loaded on barges, and 
taken across to the Exposition island, 
where tractor-treaded derricks will lift 
the trees from the barges, carry them 
to their holes, and lower them in. 

Mr. Girod will welcome a communica- 
tion from anyone wishing to contribute 
an outstanding tree or shrub. Write to 
Julius L. Girod, Park Lodge, Golden 
Gate Park, San Francisco. 

The landscape architects of the Expo- 
sition’s garden project are Thomas D. 
Church, Butler S. Sturtevant, Mark Dan- 
iels, and the Misses Worn. Each of the 
landscape architects will work in cooper- 
ation with a member of the Architectural 
Commission, headed by George Kelham. 
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LIVING had a 65 by 120 lot shaded with large 
ROOM [e] ay oak trees, in Hillsborough Oaks, a sec- 
| | tion of Hillsborough, Calif. And they 
, wanted to build. So they wisely called in 
an architect. The requirements were: 
something modern but moderate; a house 
that would let in plenty of sunshine, but 
“Architect, spare that tree!” So John 
Ekin Dinwiddie, San Francisco architect, 
went to work. In the simplicity of ar- 
rangement, treatment of windows, and 
general finish, he achieved the require- 
ments specified. 

The house is extremely compact in ar- 
rangement. The large living room and 
2 of the bedrooms look out over the 
terrace in back of the house. The kitchen, 
breakfast nook, and dining room are 
conveniently accessible to one another. 
The large double garage is reached from 
the kitchen. There’s a downstairs bed- 
room and 2 large bedrooms on the second 
floor. 

Walls and ceiling are plaster finish; 
woodwork is of Philippine mahogany; 
bedrooms are wallpapered; and bath- 
rooms are finished in linoleum. Cream- 
colored Venetian blinds curtain all win- 
dows. 

The exterior of the house, of white 
stucco and old bricks, is punctuated by 
blue shutters. 








DINING 























SUNSET 




















“French 


Provincial 


Mr. AND MRS. CARROLL T. 
HARRIS built a French Provincial home 
on a large level countryside lot in Ather- 
ton, California. They decided on Henry 
Gutterson for the architecting, and the 
results were as shown above. 

The bedrooms are large and spacious; 
the maid’s room downstairs has a pri- 
vate entrance porch. A pantry connects 
the kitchen and the dining room. A simply 
carved Arizona sandstone fireplace is a 
feature of the living room. On either 
side of the room French doors lead to 
brick terraces. Light fixtures throughout 
the house are of hand-worked metal in 
French Provincial style. Hardware is of 
dull brass. 

The interior walls of the house are an 
attractive eggshell-shade natural smooth 
finish plaster. The tint was mixed right 
into the plaster. With this finish, walls 
later may be either wallpapered or can- 
vassed. Woodwork throughout the house 
is off-white, and the floors are dark oak 
plank. 

The exterior of the house is cream, 
with shutters and woodwork in white. 
Espalier trees give the appropriate period 
accent to the exterior appearance. Tubbed 
pink oleanders are on the terrace; bou- 
gainvillea clings to the trellis at the front 
entrance; English laurel grows around 
the house. An Irish yew against the ga- 
rage breaks the bareness of the wall. 
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How to Grow 
Sweet Peas 











Thorough soil preparation is 

essential. Plant seeds singly, 

one inch deep, 3 inches apart. 

Gradually fill in trench with 
soil as the plants grow 








When they're 3 inches high, 

thin the plants to 6 inches 

apart. Support them with twigs 

set behind them, as shown 
above, at left 











When the plants are 6 inches, 
provide permanent support — 
coarse-meshed chicken-wire ex- 
cept where climate is hot. 
There, use strings or brush in- 
stead 

















Water roots only. Water thor- 

oughly once a week; the next 

day, cultivate. Stimulate month- 

ly with commercial fertilizer. 

Pick faded flowers to prevent 
seed formation 











Skis Math in the 


A PERSON who has seen anemones 
and ranunculi blooming, and then for the 
first time sees anemone tubers and ranun- 
culus tubers, is always surprised to the 
exclamation point. Because they’re so old- 
ropy dry—so utterly lifeless-looking. An 
anemone tuber looks like a dried-up 
spider. A ranunculus tuber looks like a 
browned and dried-up tooth with roots. 

But the flowers are the life of the gar- 
den. Anemones have poppy-like flowers 
3 or 3% inches across—red, white, blue, 
or pink—on 6-inch stems. The flowers 
are single (the Caen strain) or semi- 
double (the St. Brigid). The St. Brigids 
are the most popular. Ranunculus flow- 
ers, which are 2 inches across, come 
white, yellow, pink, red, or scarlet, and 
are shaped somewhat like those of pom- 
pon dahlias. The plants are about 18 
inches high. Anemones and ranunculi 
are very gay flowers, especially when 
planted (not together, of course) in beds 
of mixed colors. A pretty trick is to edge 
the beds with violas or pansies. 

Anemones are sun-lovers. Ranunculi 
like either sun or partial shade. Both 
prefer light loam. Soak the bulbs in 
water for 3 hours before planting. By 
the end of the soaking, they’ll have lost 
their shriveled aspect and be plump and 
prosperous-looking. Plant them one inch 
deep and 6 to 8 inches apart. Planted 
now, they'll bloom from sometime in 
March through May. 

Anemone and ranunculus bulbs cost, 
most places, 50 cents a dozen or $3.50 a 
hundred. If there’s garden space, plant 
at least 50 of each. 


Try Some 
Autumn-Blooming Irises 


The latest vogue in irisdom is the new 
fall-flowering irises, which have 2 flower- 
ing seasons a year. They flower in the 
spring with the other types, and again 
in the fall, beginning in August. Some 
varieties will bloom right up to the heavy 
frosts. Some, besides spring and fall, 
bloom intermittently throughout the year. 
Fall-blooming irises originated in France 
about 6 years ago. American hybridists, 
not greatly enthused over the French in- 
troductions at first, warmed up to them 
later. As a result there are on the market 
today over 25 varieties of the new type 
that boast American origin. They range 
in height from little 10-inch Neola to 
30-inch Autumn King. 

The new type is happy in all corners 
of the West. Though Northwestern gar- 
deners should plant the rhizomes in the 
warmest part of the garden, lest late 
spring frosts nip the flowers in the bud. 
Hybridists are now endeavoring to cre- 
ate varieties that will withstand the very 
worst frosts. 

Plant these irises now, in loose, mod- 
erately rich soil. They won’t respond 
with flowers this year, but they'll com- 
mence next spring, and repeat their per- 
formance in the fall. 


The newer ones of them, such as Frank- 
lin Roosevelt, which has stalks 30 inches 
high with red-purple flowers, bring fancy 
prices, The President’s namesake sells 
for $10 per rhizome. As the stock of the 
new varieties increases, prices will come 
down. For example, the yellow ever- 
blooming Jean Siret sold for $10 three 
years ago. Today it sells for 75 cents. 

Good varieties that will fit most ama- 
teurs’ purses and fit well into their gar- 
dens are: Eleanor Roosevelt, rich violet ; 
Autumn Dawn, gold and pink; Frost 
Queen, white; Golden Harvest, deep yel- 
low; Jane Krey, dark purple; Martie 
Everest, soft blue; and October Opera, 
a new wine-red. 


Herbaceous 
Peonies 


The Northwest is the best western 
home of those beautiful flowers, her- 
baceous peonies. They’re old standbys in 
all the gardens there, and through May 
and June just contentedly bloom their 
heads off. John Aitken, head gardener at 
the Wallace Alexander estate at Pied- 
mont, Calif., admits that peonies don’t 
thrive in sunny California like they do 
in the Northwest, but declares they’re 
worth growing anyway. If you're inter- 
ested in trying a few, says canny and 
experienced Mr. Aitken, remember that 
the best roots or plants come from 
northwestern growers. 

Don’t attempt growing them in the 
warmer and drier sections of California. 
They'll be happier where it’s cooler, es- 
pecially along the coast. Don’t try her- 
baceous peonies in San Francisco proper. 
O.K. for East Bay and Peninsula, 
though. 

Peonies want rich soil, and shade from 
hot afternoon suns. They can be planted 
from now until latter November. Best 
results from roots planted now shouldn’t 
be expected for 2 years. A few flowers 
usually come the first year, but since 
most of the strength of the plant is be- 
ing expended in establishing itself, the 
first-year flowers are inferior. After 
they’re established, peonies will continue 
to blossom faithfully over a long period 
—at least 7 years, and northwestern gar- 
deners quite commonly find it unneces- 
sary to divide them for twice that long. 

It’s advisable to divide them only when 
they show signs of exhaustion. Division 
can be done from September until the 
end of the year, but the job is best done 
now, so that before frost the cuts will 
callous over and the roots develop extra 
rootlets. 

The symptoms of exhausted peony 
plants are buds drying up before open- 
ing, or few flowers and many leaves, or 
leaves dying back. 

The best tool for the task of division 
is a small pruning-saw, because the 
crowns and roots are very tough. Divide 
into single roots, cutting so that each 
root has at least one eye at the crown. 
Three eyes per root will be better, but 
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no more than that. Cut the roots back 
to 6 inches in length, including the crown. 

The transplanting holes should be pre- 
pared in advance, 14 inches wide and 18 
inches deep and 4 feet apart. Fill 9 inches 
of each hole with a mixture % soil and 
14 well-rotted manure, or commercial 
fertilizer. Then put in an inch of un- 
mixed soil. 

When setting the root in, allow its 
rootlets to spread naturally. Have the 
eyes exactly 2 inches below the surface. 
To be sure it’s exactly, lay a stick across 
the hole and measure down with a ruler. 
With unmixed soil, fill in around the 
root, firming the soil so there will be no 
air spaces, and fill up the hole. 

Water thoroughly after transplanting, 
and thoroughly twice a week until the 
fall rains come. 


Swell New Varieties 
of Iceland Poppies 


Two new Iceland poppies, truly im- 
perial and greatly worth grewing, are 
The Empress and The Emperor. Both 
were offered to the gardening public for 
the first time in the fall of 1935. All who 
planted them then and saw their flowers 
this spring realized the greatness of their 
beauty. Plant some of these seeds in flats 
now, and grow your share of their majes- 
tic loveliness. 

The Empress comes from a strain of 
Iceland poppies that jovial Head Gar- 
dener Fred Saunders, of the famous Em- 
press Hotel in Victoria, B. C., patiently 
developed during 8 years. From the hun- 
dreds of new plants he grew each year, 
he chose a few perfect ones for inclusion 
in his new strain. Saunders was working 
toward certain distinct features. He 
wanted large flowers with overlapping 
deeply fluted petals, so fluted that they 
would almost look double. Besides this 
he wanted the best shades of salmon 
rose and creamy pink—colors rarely seen 
before in Iceland poppies. And he wanted 
flowers with stronger stems. 

Miss Elizabeth Bodger, hybridist for 
Bodger Seeds, Ltd., of El Monte, Calif., 
saw the results of Saunders’ selections 
while on a visit to the Northwest. Realiz- 
ing he had the start of a new type, she 
arranged to get seeds, and carried on the 
development at the Lompoc, Calif., branch 
of the firm. Final flaws were eliminated 
and last year The Empress was put on 
the market. The fluted flowers, various 
shades of the aforesaid salmon rose and 
creamy pink, average 214 inches across, 
and come on good wiry stems 14 inches 
high. 

A fitting garden mate for The Em- 
press is The Emperor, a brilliant Hal- 
loween-orange Iceland poppy found in 
Australia by Mr. John Bodger, president 
of Bodger Seeds, when he was traveling 
“down under” 2 years ago. This one’s 
petals are fluted too, though not quite 
as much. Its main remarkableness is the 
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GARDEN CALENDAR 
FOR SEPTEMBER 


What to Plant 


There’s still time to sow seeds 
of winter-blooming flowers such as 
stocks, pansies, violas, nemesias, lina- 
rias, and sweet peas. If not done last 
month, plant the seeds of biennials 
and perennials, such as foxgloves and 
delphiniums. Bulbs ready to go in the 
ground are crocuses, freesias, ane- 
mones, ixias, scillas, ranunculus, spar- 
axis, Spanish and Dutch irises, and 


What to 


Scale (either red or black) may at- 
tack orange and lemon trees. The 
young scale can be easily killed now 
by using one of the oil sprays. Genista 
caterpillars (about 34 inch long, with 
bodies dull orange, and brownish- 
black heads) attack both genistas and 
brooms. They’re especially harmful in 
the warm valleys. Mix 2% level table- 
spoonfuls of Caltox or Cryolite to a 
gallon of water, and spray to kill the 
adult worms. By adding 5 level table- 


leopard lily. Bulbs of favorite native 
plants, as Mariposa lilies, fritillarias, 
brodiaeas, shooting stars, and wake 
robins, should be planted now. Oth- 
ers will be ready next month. Get in 
orders now for the popular Dutch 
bulbs, such as tulips, daffodils, and 
hyacinths. Japanese iris can be planted 
now. This is also a good time to plant 
new lawns. 


Spray 

spoonfuls of an oil spray to the mix- 
ture, control over the eggs may be had, 
too. Scale insects on such shade trees 
as ash, elm, maple, magnolia, poplar, 
and sycamore should be cleaned up 
with an oil spray at the strength of 
YZ pint of emulsified oil to each 3 
gallons of spray. If caterpillars or 
beetles are attacking the leaves, add 
15 level tablespoonfuls of lead arse- 
nate to each 3 gallons of spray. Spray 
again in 3 weeks if needed. 


What to Divide -- What to Propagate 


This is the best month to divide 
herbaceous peonies. New plants can 
be started now from divisions of 
maiden’s wreath, Francoa ramosa. 
Shasta daisies can be divided any 
time from now until the end of the 
year. Astilbes, heucheras, and pyreth- 
rums have finished blooming, and old 
clumps can be divided. Clumps of 
Japanese irises older than 3 years 
should be divided now. 


Many shrubs and trees can be pro- 
pagated now by cuttings. Half-rip- 
ened-wood cuttings of azalea, escal- 
lonia, heather, hydrangea, Mexican 
orange, pleroma, pyracantha, and yew 
will root easily now. The technique 
of successfully making cuttings is ex- 
plained and illustrated in Sunset’s 
leaflet, How To Make Cuttings. Ten 
cents to the Garden Department, Sun- 
set, brings it to you. 


Watering -- Fertilizing -- Upkeep 


The good rains don’t come until 
next month, so keep up the routine 
tasks of watering and cultivating. 
Water beds of tuberous begonias be- 
fore 3 in the afternoon, so that they 
can dry off by evening. At night, wet 
foliage and wet roots are conducive 
to root-rot. Give fruit trees one more 
good soaking—the rains will take care 
of them from then on. Tuberous be- 
gonias can be given another stimula- 
tion of balanced commercial fertilizer. 
Chrysanthemums and dahlias will ap- 
preciate plant food also. Start tidying 
the garden now, so that all the jobs 
won't come at once. Clear away beds 


of asters as soon as they’ve finished 
flowering. Spade the ground and get 
it ready for winter-blooming plants 
and Dutch bulb planting next month. 
Dig gladiolus corms and store them 
away in bags of naphthalene flakes 
until planting time in the spring. The 
fumes of the naphthalene flakes pre- 
vent thrips and aphis from feasting 
on the corms during storage. For win- 
ter bloom in the house, pot up a clump 
of Christmas roses (Hellebore). With 
well-drained rich soil and plenty of 
light, the plant will bloom at Christ- 
mas. Christmas roses in colored pots 
would make attractive Christmas gifts. 
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COMBINATION LATH HOUSE AND POTTING SHED. A 
Berkeley gardener built this neat idea himself, in his hillside 
garden. It's a jim-dandy space-saver for a terraced place, or, 
for that matter, for anywhere. The upstairs of the structure is 
the sun porch; the downstairs, the potting parlor, with accom- 
modations for soil, sand, peat moss, fertilizer, flats, pots, and 


gardening etceteras 


2-color effect caused by the yellow sta- 
mens surrounded by the brilliant orange 
petals. The flowers average 234 inches 
in diameter, and the stems are from 18 
to 22 inches long. 

Another new Iceland poppy of unusual 
merit is Yellow Wonder, a European 
importation introduced by Burpee. It was 
entered in the 1936 All-America seed 
trials and received Special Mention. Yel- 
low Wonder has vivid buttercup-yellow 
3-inch flowers on tall 20-inch stems. The 
leaves are silvery green in color and 
prostrate (more or less horizontal) in 
habit. Yellow Wonders are long lasters 
when cut for vases, easily lasting a 
week. Because the color is so brilliant 
and the flowers last so long, it’s predicted 
that a wonderful future awaits Yellow 
Wonder. 

In California, plant Iceland poppies out 
in mid-November; in the Northwest, 
hold them over until the ground is easily 
workable in the spring. Grow them in a 
sunny section of the garden. They'll 
bloom from April through June. If you'll 
cut the flowers constantly, to prevent 
seed pods, they’ll bloom 3 to 4 weeks 
longer. In California, for best results, 


treat them as biennials. They last longer 
in the Northwest. In those parts, divide, 
or plant new seed, at the end of every 
third season. 

Seed of The Empress is obtainable 
from J. J. Butzer, Portland; of The 
Emperor, from the Western Seed Co., 
Denver; of Yellow Wonder, from the 
W. Atlee Burpee Co., Philadelphia. 


Plant Early-Flowering 
Sweet Peas Now 


In the milder sections of California, 
plant some early-flowering sweet peas 
now, so you can enjoy their flowers at 
Christmas. If good gardeners in these 
sections have good weather, there’s even 
a good chance of getting flowers by 
Thanksgiving. The Garden Movie on 
page 20 shows and tells how to grow 
them. 

In the Northwest, and in the colder 
parts of California, gardeners should 
play safe and plant their early-flowering 
seeds in pots, about the middle of No- 
vember, and grow them in cold frames, 
for early spring planting-out and April 





bloom. See directions as given below. 

There are several types of sweet pea. 
The most popular, the Spencer, is the 
“waved,” or wavy-petaled type. The first 
one was brought into being in England, 
in 1904, by Silas Cole, head gardener at 
Althorp Park, the estate of Lord Spen- 
cer. It was a light pink variety, and Cole 
named it Countess Spencer. Hybridists 
have evolved scores of new-colored and 
longer-stemmed Spencer varieties. There 
are Early Spencers and Late Spencers. 

Two other types of sweet pea are the 
Grandifloras—a hooded form; and the 
Cupids—a dwarf type about a foot high, 
with some varieties hooded and some 
waved. Both Grandifloras and Cupids 
have Earlies and Lates. 

Seedsmen say these varieties are the 
favorite Early Spencers: 

Early Snow White: one of the very 
finest whites, with large flowers. 

Early Zvolanek’s Rose: giant bright 
rose-pink flowers. 

Early Harmony: considered the best 
lavender variety. 

Early Glitters: large flowers of bright 
orange-scarlet. Well named—seemed ac- 
tually to glitter in the fields of the seed 
farms at Lompoc, Calif., this spring. 

Early Canary Bird: beautiful cream- 
colored flowers. Well worth anybody's 
worm, 

Colder-sections potting-directions : Use 
3-inch pots. Fill them with a mixture of 
¥ sand, % garden loam, and % peat moss 
or leafmold. Three seeds to a pot, plant 
them % inch deep (if they’re seeds of 
white or lavender varieties, % inch deep). 
Grow them in a cold frame. As soon as 
the plants are 3 inches high, repot singly 
in same-size pots of the same mixture. 
As soon as they’re 4 inches high, pinch 
off their tops, to make lateral branches 
develop. Pinch at about an inch below 
the tip. Set the plants out in the ground 
as soon as said ground is workable and 
the weather permits. 

The above-described varieties are avail- 
able at most garden stores, and cost 10 
cents per packet. 


Slug Those 
Cherry Slugs 


Cherry or pear slugs, those nasty little 
black fellows that feed on the leaves of 
certain trees, cause gardeners much woe. 
The slugs vary in length from %4 to 14% 
inches, and look like elongated tadpoles. 
Their favorite leaves are those of cherry, 
pear, prune, plum, hawthorne, quince, 
and mountain ash trees. These slugs 
aren’t really slugs—they’re slimy-coated 
larvae, and hatch from eggs laid on the 
leaves by saw-flies, a kind of wasp. 
There are 2 broods a year, and the sec- 
ond one’s the worst. In Washington and 
Oregon the first brood makes its appear- 
ance in June and July, and the second 
brood comes in August and September. 
In California the first appears in April 
and May, the second in July and August. 

Control measures are simple. Dust the 
infested trees with lead arsenate or nico- 
tine dust, or spray with lead arsenate- 
3 level tablespoonfuls of arsenate to every 
gallon of water. The first application 
usually kills them. If there are any sur- 
vivors 3 days later, hit ’em again. 
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MAKING THE GARDEN SHRINE 


Follow These Working Drawings to 
Make the Shrine Shown on Cover 


In BUILDING the “box” part of the 
shrine pictured on the cover, Milton 
Cavagnaro used pieces of 3-ply pine, 
% inch thick; a small piece of plywood 
YZ inch thick for the base on which the 
figure sits; and a piece of tin. 

He first cut the plywood according to 
dimensions given, and assembled the 
back, sides, and roof. Over the roof he 
tacked tin, cut in one piece and scored 











at the angles with a sharp instrument to 
make bending easier. 

The next step was to make the frame- 
work for the flower container. (See de- 
tail drawings immediately under bird.) 
For this he used strips of %-inch pine, 
cutting the pattern of curved sides from 
¥%-inch pine. The frame was then taken 
to a tinsmith, who made the galvanized 
tin container to hold the flowers. 

When the flower container was finished 
and fastened to the “box,” the whole was 
painted in tones of rich blue and soft 
green. (All tin parts are painted inside 
and out to prevent rust.) 

Next, the artist was ready for the lat- 
ticework, which was cut in strips from 
¥-inch plywood pine, and painted. When 
dry the strips were set at an angle of 60° 
and tacked together with %-inch brass 
tacks, the bright heads of the tacks be- 
coming decorative accents. (In wind- 
swept gardens the lattice “wings” might 
be omitted, and the edge of the box 
trimmed with strips of molding.) 

The finishing touch is the amusing ply- 
wood bird, designed by Mr. Cavagnaro. 
Head, body, and tail are made in one 
piece and of one thickness of wood, the 
wings of 3 thicknesses. The bird sits on a 
wooden sphere 1 inch in diameter. A 
small rubber ball, painted, would be just 
as good a birdstool. 
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Don't be deterred 
by the fact that the 
drawings on the right 
look like a Chinese 
puzzle. There's noth- 
ing puzzling about 
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the job. If the plans I 8 
are carefully fol- pe 
lowed, and the fol- r /8 


lower has a moderate 
measure of structural 
skill, it's as easy 
as rolling off a log 
cabin, and won't wake 
up as many people 
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PHOTOGRAPH COURTESY ARCHITECTURAL EXHIBIT 


Tue fireplace at the top of the left- 
hand page is hacienda-style. The scrolled 
toasting-forks suggest that it warms eats 
as well as feets. At the Allied Arts Guild 
in Menlo Park, Calif. 

Many cabin fireplaces are wearing metal 
hoods, which radiate heat as well as 
charm. The one on the lower left, left- 
hand page, is copper. Designed by archi- 
tect John Byers, of Santa Monica, Calif., 
for Mr. Harold Tuttle’s hunting lodge in 
Hidden Valley. 

A. why-didn’t-somebody-think-of-that- 
before fire screen is shown on the lower 
right of the left-hand page. It’s simply 
curtains made of metal mesh. They’re 
made to order by Charles A. Robinson 
of Los Angeles. The pair shown is for a 
32 by 40 opening, and, complete with 
brackets, rod, and rings, sells for $24. 

The picture above shows a swell idea 
—do the fireplace end of the room in 
knotty pine. Pine knots in the fire and 
pine knots in the wall. This fireplace is 
set in a picture frame—a border of pic- 
tured tiles. It’s in the residence that 
Newton and Murray, Los Angeles archi- 
tects, designed for Stewart D. Hood of 
Inglewood, Calif. 

The streamlined fireplace to the right, 
built flush with the wall, is a tasteful 
feature of the modern house that Gen- 


eral Electric built in Berkeley from the 

plans with which John Ekin Dinwiddie, a Medien  Menuek 
San Francisco architect, won the General 

Electric small-house contest. 
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Room Recipes 


Game Room for General Entertaining 


A GAME room may be exactly what it implies, but its ramifications are many. 


It may be simply a room where games are to be played, or it may evolve into a 
secondary living room. The rooms shown on this and the following page were 
selected because they show a range of possibilities. They have been planned by 
Patricia Jelton, of Berkeley, for a family that entertains a great deal. 

As no game room was included when the house was built, an addition has since 
been made in the form of a wing. This consists of a basement room used entirely 
for games, a main floor room devoted to bridge, dancing, and general entertaining, 
and a second floor which is utilized as a sleeping porch. Here is the recipe worked 
out for decorating and furnishing the room on the main floor. 

BACKGROUNDS Rugs: 3 scatter rugs of woven wool in blue, 
Walls: Brick painted off-white. green, and white, $15 to $25 each. 


Ceiling: Painted turquoise blue. Seating equipment: 2 sectional love-seats cov- 
Floor: Hardwood stained dark, neutral ered in yellow and white woven material. 


brown. 
Wood trim: Painted off-white. 
Lighting: Indirect, cove type. 
FIXED FURNISHINGS AND BUILT-INS 
Fireplace: Of simple design. 

Bookcases: Containing books and magazines. 
Cupboards: Concealing a radio with attach- 
ment for playing phonograph records. 
MOVABLE FURNISHINGS 
Venetian blinds: Off-white, turquoise tapes. 
Curtains: Draw curtains of glazed chintz, 
background turquoise, with large bold 
modern design of water-lilies in white, 
green, and chartreuse. Sells for $1 a yard. 


The couch, constructed in 3 sections, is 
covered in striped glazed chintz, in yellow, 
blue-green, and white. 

Piano: Discarded bungalow-type upright, 
painted off-white. Bench off-white, padded 
with heavy chartreuse linen. 

Tables: 2 small tables, painted off-white, to 
enclose ends of couch; 2 similar tables 
used in conjunction with love-seats. 

Lamps: 2 reflector-type floor lamps, 2 bridge 
lamps, 2 pottery lamps flanking the couch. 
All have white shades trimmed with cot- 
ton fringe or braid. 

Stationary bridge set: Of fruitwood com- 
bined with white leather. 


Opening off this room is a reception hall which connects with the house proper, 
and from which stairs lead to the upper and lower floors. The hall contains a small 
powder room, a coat closet, and a butler’s pantry for serving refreshments. 








Bold patterned chintz makes the 


draw curtains. The upper photograph 
shows a close-up of the rug design 











Yellow, green, and white striped 
chintz covers the sectional sofa 


Woven cotton in yellow and white 
is used on the sectional love seats 





Big enough (20’x 28’) for entertaining good-sized crowds, yet so 
arranged as to promote easy conversation and to avoid awkward scat- 
tering of small groups, this game room is really a secondary living room 


SUNSET 










































NO BASEMENT NEEDED 
for many (*) of these gas appliances 


] FORCED AIR UNIT. New fan type. Fits any nook 
or closet, downstairs or up.(*) 


2 CENTRAL COMBINATION HEATING-VENTILATING 
PLANT. Circulates filtered air with controlled hu- 
midity — warm air in winter, cool in summer. 

3 RADIANT HEATER for a clean, cheery fire place.(*) 

A STEAM BOILER for gas-fired central heating plants. 

5 COMBINATION WATER-HEATING AND (HOT 
WATER) HOUSE-HEATING UNIT. Dual functions; 
one compact appliance.(*) 

6 FLOOR OR WALL FURNACE. Economical; space 
saver. Single or in units separately controlled. Heats 


one room, several or all.(*) 


7 GAS RADIATOR (Steam or direct-heat.) 
Individual control for each room.(*) 


8 CIRCULATING HEATER. Quick, low-cost 
heat for one to four rooms.(*) 


9 WARM AIR FURNACE. One of the most 
popular types. 


NEW LOW PRICES and BUDGET TERMS 






HEAT WITH 


(77% 


THE MODERA FUEL 





“Farewell, grimy days B. G. (Before Gas). No more 
stoking, poking — ashes, smoke or soot. Fuel bills 
low, happiness high. This is the life!” 


Why not enjoy economical automatic gas heating 
yourself this winter? Merely touch a button or set 
a thermostat for temperature desired and have con- 
stant controlled comfort in every room. 


Modern gas heating is quick, uniform, quiet, de- 
pendable, clean. It safeguards health, eliminates fuel 
delivery and storage, takes much of the work out 
of housework. 


Modernize with gas. Only 60 days ’til winter. In 
many communities, special inducements encourage 
early installation now.—Pac. Coast Gas Ass’n., a non-profit 
service organization of which your Gas Company is a member. 


SEE APPLIANCE DEALERS 
OR YOUR GAS COMPANY 





or a postcard will do 





PaciFIC Coast Gas ASSOCIATION, 447 Sutter St., San Francisco 
Without obligating me, please send information on appliances 


designated by the following numbers in your ad: 





My Name 





Address 
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Room Recipes —Cont d 


Basement Game Room 


Any play room of any size can borrow good ideas galore from this basement 
room planned by Patricia Jelton exclusively for the playing of games. The panelled 
wall nearest the ping-pong table conceals closets and cupboards for storing all sorts 
of small games—chess, checkers, puzzles, anagrams, dominoes, mahjong, monopoly, 
and new ones as they come along—as well as folding bridge tables and game boards 


of various kinds. 


The color scheme, running through tones of eggplant and blue, relieved with 


yellow, gold, and off-white, is particularly pleasant. 


BACKGROUNDS 


Walls: Panelled in knotty pine. 

Floor: Eggplant linoleum. 

Lighting: Indirect; row of lights concealed 
around ceiling. 


FIXED FURNISHINGS AND BUILT-INS 


Fireplace: Simple, flush with wall. Over it 
a map of particular interest to the family 
is fitted architecturally into the wall. 

Bookcases: Recessed niches on either side 
of the fireplace. Contain trophies, books 
on games and sports. 

Cupboards: Along entire opposite wall, con- 
tain all playing equipment. Loud speaker 
attachment to upstairs radio. 


MOVABLE FURNISHINGS 


Curtains: Glass curtains of gold Cellophane 
with tiny brown stripe. 


Rugs: One dirty-white fur rug in front of 
the fireplace. 

Seating equipment: 2 short sofas, each con- 
structed in 2 sections to be rearranged 
at will. Covered with dark blue leather. 

Billiard table: With cue rack on wall. The 
table is in approximate center of room to 
allow plenty of room for players. A regu- 
lar drop light should be used if indirect 
lighting is insufficient. 

Poker table: Used stationary or collapsed 
and put away. These sell for from around 
$10 to $40. Collapsible metal chairs sell 
for around $3 each. 

Ping-pong table: Also collapsible. Sells for 
around $19.50 to $27.50. 

Combination backgammon and chess table: 
Top revolves. $10 to $30. Separate boards 
may be had from $1.50 up. 


The advantages of having at least one play room in the nature of a separate 
home club room are numerous. Parents of teen-age youngsters have the satisfaction 
of having them bring their crowds home, without being forced to seek refuge from 
racket and repartee in upstairs regions. Likewise, fun-loving parents may entertain 
in their own way without interfering with the homework or other affairs of their 
serious-minded offspring. 





A stationary bridge set in fruit- 

wood and white leather would fit 

nicely into a living room as well 
as a game room 





This mahogany-finish poker table 
seats 8. It may be folded up and 
stowed away between usings 












This combination backgammon 
and chess table is both collap- 
sible and reversible. The sketch 
below shows how the top turns 








Men delight in a game room of this type, interesting in color and 
arrangement yet utterly free from fussiness. This one occupies the base- 
ment floor immediately below the room shown on the preceding page 
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FROM TOP TO TOE 


by Votothy Dodds 


Departine is the task of being per- 
fect hostess to ever-so-many summer 
guests ... the problem of making vaca- 
tion days a joy to the younger generation 

. and countless other little diversions 
that play pleasant havoc with routine in 
one’s house and personal life. 

Arriving are days that have a sem- 
blance of normality, with the children 
back to school and the man of the family 
to his daily work . hours, actually 
hours, in each day, that the woman of 
the family may claim as her own private 
measure of time . . . enthusiastic return 
to club duties, committee meetings, and 
civic mindedness—all of which have 
lapsed most lamentably the past few 
months. 


In September the smart matron 
searches the stores to find the newest and 
most wearable ensemble for luncheons, 
teas, and club days. Required is a cos- 
tume that can be worn with assurance on 
any afternoon occasion from chatting 
over a friendly cup of tea to presiding 
at one’s club. Preferred is an ensemble 
that can be almost infinitely varied by 
mere changes of accessories. For this 
important item of the fall wardrobe we 
nominate the furred costume suit. By 
costume we mean a simple and chic wool 
dress with a matching fur-trimmed coat 
or cape (the broad-shouldered cape is 
sponsored by Schiaparelli). The dress, 
of course, is impeccably finished, and on 
balmy days can be successfully worn 
without the wrap. The coat or cape may 
be chosen in the length that most be- 
comes one, from fingertip to below-knee. 
Color is as you wish it, and includes 
warm browns, russets, wine tones, greens, 
grays, and black, and the new grayed 
shades that hint of brown or russet or 
green. Whether the trim is of flat fur 
or fluffy is a matter of preference. West- 
ern shops show these suits in exciting 
new wools and at prices to fit any clothes 
budget. 


Fall hats arrive w’.’: a feeling of height 
to their crowns, and tr.2 sidewise-forward 
tilt so flattering to the most of us. Agnes 
gains inspiration from men’s hats of the 
18th and 19th Centuries in France . 
Marie Alphonsine and other modistes 
build their crowns down in the back so 
that one’s new fall hat will sit more 
firmly on one’s head than it has for many 
a year... feathers and contrasting 
stitchings are trims that find favor with 
nearly all designers. To top the costume 
suit we suggest one of the new felts 
matching in color either the fabric of the 
suit or the fur of the coat or cape. As to 


type, choose either the beret-hat, the tur- 
ban, the brimmed or (if you can wear it) 
the off-the-face hat. 


Latest footnotes inform us that day- 
time shoes should be high over the instep. 
Pumps achieve this effect with detail that 
reminds one of the Colonial pump so 
popular a few seasons ago. Street ox- 
fords lace high over the instep but have 
the D’Orsay sideline—very slimming to 
the foot. The childlike flat-heeled shoe 
is going out of the fashion picture except 
for sports wear. Leading fall leathers 
include suede, kid, patent, alligator, and 
reversed calf. 

As complement to the costume suit the 
suede pump or oxford is quite the per- 
fect accent. 


New hosiery shades seem to have 
nearly as many names as there are shops, 
so just as a general guide to what goes 
with what, we'll mention a few of the 
smart shades without naming them, and 
list the costume colors to wear them 
with. There’s a new light brown that’s 
particularly good with warm browns of a 
wine cast and with dark greens. Either a 
golden or a spicy brown tone is recom- 
mended for wearing with costumes in 
russet shades, warm browns, yellow 
greens, or black. A neutral beige sug- 
gests itself to accompany blues, purplish 
shades, wine tones, grayed tones, grays, 
and black. 


Daytime gloves grow longer as the 
days grow shorter. Even the plain suede 
slipon appears in 8-button length. Thong 
lacings and stagger stitchings are new 
cuff details we’ve seen in western shops. 


And now comes the time to glance 
beneath the surface. Yes, we’re talking 
about foundations! Whether one is tall 
or short or slim or plump, the figure 
needs to be molded if one is to slip 
smoothly and smartly into the new suits 
and dresses. Underneath the tailored 
lines or tunics or flares, the hipline must 
be long and svelte, the waistline high and 
the bustline accentuated. If summer free- 
dom has gotten the better of good inten- 
tions, and the mirror confronts one with 
a form that’s just a shade too mature, we 
suggest one of the new one-piece founda- 
tions. For the fortunate slim ladies, a 
girdle with a bit of boning in the front, 
and an uplift brassiere, do the trick. 











































































PHOTOGRAPH BY BERINGER 


COSTUME SUIT adapted from 
Schiaparelli's Cape Costume. 
In spruce green with brown 
mole trim. Fitted sleeves come 
to points over wrists .. . $125 


HAT, tiny pillbox with feathers 
to the front. Brown felt, circular 
stitching in soft grayed green, 
feathers of brilliant green $15 


PUMPS by Palter de Liso. Bedu 
design, in brown suede $14.75 


BAG to match, Bedu 
AMSION: coco is, a 60 a OD 


GLOVES, brown suede in new 
longer daytime length . . $4.50 


Costume and accessories from 
The White House, San Francisco 
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ms ie discouraged. It’s no use any 
longer to pretend. I might just as 
well make up my mind that I’ve lost my 
looks and can never again attract ad- 
miration.” 

Frances Ingram, noted beauty ad- 
viser, receives thousands of letters which 
run like this. 

“Don’t be quitters!” answers Miss 
Ingram. ‘““No woman can ever honestly 
say that she has lost her looks. She may 
have lost interest in her looks — but 
never the possibilities. 

‘Don’t give up so easily! Life still is 
full of shining happiness, and you can 
have your share! 

“If the years have stamped them- 
selves upon your face, fight them! Effec- 
tive weapons are at your hand. 

“You see, when we are young, Nature 
does our fighting for us by supplying 
certain softening, moistening oils to the 
skin which give it suppleness, fineness, 
freshness. But as we grow older, Nature 
becomes less zealous in her care. 

“Then we must take a hand. We must 
supply our skin with these ‘young’ oils, 
or trouble will soon show itself in fine 


Life still 


has shining hours 


lines; loose, saggy folds; crepey skin; 
dryness, roughness, coarse pores. 

“You can do it with one complete, con- 
structive cream. Ingram’s Milkweed 
Cream. 

“You need no expensive beauty treat- 
ments, no elaborate set of creams. Just 
this one effective cream to give back to 
your skin oils, which like Nature’s 
‘young’ oils, help to keep it fine and 
firm and supple. 

“Women who use Ingram’s say — and 









among them are many famous stars of 
Hollywood — ‘It is all we need to keep 


999 


our skins in perfect condition. 

Don’t be discouraged! Restore lost 
beauty to your skin, lost confidence to 
yourself. Send today for a week’s supply 
of Milkweed Cream and Frances In- 
gram’s Treatment Book. 





Send for generous trial supply 





Frances Ingram, Bristol-Myers Co. 
Dept. B-96, 636 FifthAve., New YorkCity 
Please send me a week’s supply of 
Milkweed Cream and your Treatment 
Book. I enclose 6¢ in stamps to cover 
partial cost of packing and mailing. 
Name 


Ac Idress 


Cig 2 eee 


INGRAMS Milkweed Cream 
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Kitchen Cabinet 


Trademark Registered, U.S. Patent Office 


Escalloped Chicken 
(Illustrated on this page) 


One lone chicken weighing 3 to 4 pounds furnishes the basis for a delicious 
casserole that serves 8 to 12 persons, depending on the occasion and the rest of 
the menu. 

Clean and wash the chicken and stew it, preferably whole, in water to cover, 
adding the usual seasonings—a teaspoonful of salt, 
a slice of onion, a stalk of celery, a sprig of parsley 
or summer savory, and perhaps a slice of carrot. 
When so tender that the meat will fall easily from 
the bone, remove from the heat and let cool in the 
broth overnight, or until cool enough to handle. (If 
in a hurry, the chicken can be taken out of the broth 
to cool.) Take all the meat off the bones and cut 
into pieces, not too small, using scissors. 

In a large buttered casserole, arrange a layer of 





FOR THREE TABLES OF 
BRIDGE 


Melon Ball and Grapefruit Salad 
Crisp Crackers 
*Escalloped Chicken with 
Mushroom Grav 
Baked Tomatoes on Toast 


Circles 
Cheese-Toasted Rolls Chutney 
Sunshine Cake 
Orange-Apricot Ice 
Decaffeinated Coffee 











the chicken, then a layer of broken crackers, adding 
a few canned button mushrooms and bits of green pepper or pimiento if wished. 
Repeat, alternating the layers until all the chicken is used. Beat 2 large or 3 small 
eggs until well blended, and add 2 to 3 cupfuls of the broth left from cooking the 
chicken. Season highly with salt, pepper, and celery salt, pour over the chicken in 
the casserole, and bake 40 to 50 minutes in a moderate oven (325°). If your oven 
is not equipped with heat control, set the casserole in a shallow pan of hot water 
to bake. 

While the chicken bakes, make gravy by thickening the remaining chicken broth 
with flour-and-water paste, and adding a cupful of sliced canned or fresh mush- 
rooms which have been simmered for 5 minutes in a little butter. Season to taste, 
cook very thoroughly, and keep hot in a double boiler.—J. C. O’C., San Francisco. 


Pineapple Drop Cookies 


These cake-like cookies are so good that I usually double the recipe. The quan- 
tities given make about 18 good-sized cookies. It is not necessary to drain the 
crushed pineapple; use it just as it comes from the can. 





14 cupful of butter 
% cupful of sugar 
1 egg, beaten 

1 cupful of flour 


4 teaspoonful of salt 
\% cupful of crushed pineapple 
4 teaspoonful of soda 
2 tablespoonfuls of hot water 


Served with fresh fruit, these 
are great for a simple dessert 











Cream the butter and sugar very thoroughly together, and add the beaten egg. 
Sift the flour and salt together. Alternately beat in portions of flour and of pine- 
apple, then dissolve the soda in the hot water and mix thoroughly with the batter. 
Drop small spoonfuls well apart on an oiled baking sheet, and bake in a moder- 
ately hot oven (375°) about 10 minutes, or until nicely tinged with brown. (If you 
have any doubt as to the oven heat or the consistency of the batter, bake one 
cookie first as a test.) They will flatten out somewhat in baking, but should not run 
together. Remove while hot to a wire rack. When cool, store in a tightly covered 
tin box, with waxed paper between each 2 layers of cookies. Though these little 
cakes do not need icing, they are very good frosted with a bit of powdered sugar 
icing made with crushed pineapple and melted butter, with a dash of lemon 
juice.—I. D., Bickleton, Wash. 


Chipped Beef Variety 


1 cupful of chipped beef 

2 tablespoonfuls of butter 

2 tablespoonfuls of flour 

2 cupfuls of milk 

Omelet made of: 

2 eggs 

4 tablespoonfuls of water or milk 

1 tablespoonful of chopped green pepper 
Salt and pepper 

6 slices of toast, or patty shells 





SUNDAY NIGHT SUPPER 
DE LUXE 


Tomato Aspic 
on Lettuce with Mayonnaise 
*%& Chipped Beef Variety 
in Patty Shells 
Fresh Peach Shortcake Coffee 











First prepare the creamed chipped beef: frizzle the torn beef in the butter, add 
the flour and stir well, then add the milk and cook, stirring, until smoothly thick- 
ened. Make the omelet as usual, beating the eggs with the milk, green pepper, and 
seasonings, and cooking until firm and lightly browned in hot butter. Cut the 
omelet into bits and stir into the creamed beef, and serve on toast or in timbale 
or patty shells. This makes an attractive luncheon or supper dish, serving 6.— 
V. S., Los Gatos, Calif. 


You are invited to send your own favorite western recipes to the Kitchen Cabinet, Sunset 
Magazine, San Francisco. For each recipe used, $1 is paid on publication; unused contri- 
butions are not acknowledged or returned. Be sure every recipe is clear and complete. 
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Measure the dry 
ingredients into a 
mixing bowl ~~~ 

































Pour the doling 
water over all and 
add the shortening ~ 











Cool slightly, then 
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| stir in the beaten 
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SQy fold in beaten 2s 
~whited , pour into 
buttered panv~~w 





























Bake in a moderately 
hot oven (400°) tor 
20 to 295 minutes ~ 





































Kitchen Cabinet 
Continued 


’ 
Gram’s Cornbread for Two 
(Illustrated on this page) 

This is an old-time recipe my grandmother uses when she makes cornbread 
for the 2 of us. (There is really enough for 3 or 4.) It is quite different from 
the usual kinds, for it depends entirely on stiffly-beaten egg whites for leaven- 
ing. It calls for: 





QUICK SUPPER FOR TWO 
Fried Ham and Fried Apples 
%Gram's Cornbread Honey 
Green Peas in Cream 
Cantaloupe Tea 


cupful of yellow cornmeal 
tablespoonful of sugar 
teaspoonful of salt 
tablespoonfuls of flour 
cupful of boiling water 
tablespoonfuls of shortening 
eggs, yolks and whites separated 
Mix the dry ingredients in a bowl, and over them pour the boiling water, 
stirring so that it does not lump and that every bit of the mixture is wet. If it 
seems a little dry, add more boiling water. Add the shortening so that it will 
melt in the hot mixture. Let cool slightly before stirring in the beaten egg yolks, 
then fold in the stiffly-beaten egg whites, and pour into a well-greased pan 
(7x10 is a good size). Bake in a moderately hot oven (400°) about 20 to 25 
minutes, or until golden brown, and serve piping hot with plenty of butter. The 
consistency will largely depend on the type of cornmeal used. A coarse meal, 
such as polenta, will give a more granular bread, which crumbles more than that 
made from finer meal. Either kind is delicious—Mrs. L. D. T., Forestville, Calif. 


et 











Nowe rn 


Golden West Molded Salad 
Since it is rather rich, this salad is best served as the main course of a luncheon 
or supper, rather than as an accessory to a dinner. It is as pretty as it is delicious. 
It calls for: 





PARTY LUNCHEON 
% Golden West Molded Salad 
Gingerbread Muffins 
Apricot Jam 
Red Raspberry Sundaes 


2 tablespoonfuls of granulated gelatine 
% cupful of cold water 
2 cupfuls of crushed pineapple 
Juice of 1 large lemon 
% cupful of sugar 


\% pint of pastry cream, whipped Made with 
1% cupfuls of grated American cheese Peach Ice Cream 
Angel Cake Coffee 





Soak the gelatine in the cold water while you 
heat the pineapple and the lemon juice with the 
sugar. When hot, stir in the soaked gelatine and stir until dissolved. Let cool, then 
fold in the whipped cream and the grated cheese, and pour into a large mold or a 
square or loaf pan. Chill until firm, then cut into squares or slices and serve on let- 
tuce with special dressing made by mixing 1 tablespoonful of grated onion and 2 
tablespoonfuls each of chopped green pepper and celery with each cupful of 
Mrs. H. F., Seattle, Wash. 








naayonnaise. 


Bean Sprouts and Celery 


Either fresh or canned bean sprouts may be used in this 
persons. 


1 tablespoonful of butter 
¥% pound of bean sprouts 
1 small stalk of celery, cut fine 


recipe, which serves 4 





REDUCERS’ DELIGHT DINNER 





Salt and pepper 

Melt the butter in a heavy aluminum or glass fry- 
ing pan over a slow fire, and add the bean sprouts 
and celery. Season with salt and pepper, and cook, 
tightly covered, for about 40 minutes, stirring occa- 
sionally. It may be necessary to add about 4% cupful 
of water for the last 10 minutes of cooking.—Mrs. 
E. E. T., San Diego. 





Ground Roundsteak Patties, 
Broiled 
% Bean Sprouts and Celery 
Baked Squash Rye Wafers 
Lettuce Dressed with Lemon 
Juice and Salt 
Fruit Gelatine | Skimmed Milk 
Black Coffee 





Cheese Omelet Delightful 


Break 4 eggs into a bowl, add % teaspoonful of salt, and beat with a fork 
until well mixed but not frothy. Add 4 tablespoonfuls of milk and 1 cupful of 


grated American cheese. Mix well and pour into a 
hot frying pan containing a small amount of melted 
butter. Cover the pan and cook over low heat until 
the cheese is well melted on top. This will take about 
20 minutes, but be careful not to cook too fast or 
too long. Fold one half over the other, turn out 
onto a hot platter, and serve immediately. The out- 








LUNCH FOR THE FAMILY 
%& Cheese Omelet Delightful 
Toast Raspberry Jam 
Sliced Tomatoes 
Radishes and Onions 
—— Baked Pears 


i Tea 





side should be a delicate brown and the inside very creamy. This makes 3 generous 


servings.—Mrs. R. P. C., Newberg, Ore. 
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a HEAH'S 
L MAYONNAISE ! “ 


Yo M , 
Bs. oe s Quality Folks- 
n't Serve Nuthin’ Else 





“Folks like yo mammy knows 
those ordinary dressin’s caint 
come up to Bes Real 
Mayonnaise. . 
have dat wun 

rich creamy goodness!” 


And there’s 4 very simple explana- 
tion. Real y naise like Best 
»- « with Best Foods 


ndwiches made 


R AND ONION — Blend 
ods Real Mayonnaise 
p beaten peanut putter. 


yes al ics thi 
Ss It's 4 1 read and top with thin 


ble- 


D HAM—Blend 4 
eal Mayonnaise; 


Pp 
? It costs ed ard-boiled eggess 
makes vil : and 4 table- 


all your salads tast h poons diced Fanning $ Bread an 
more delicious- Butter Pickles. Spread on thin pread. 
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SPOUT WON'T TEAR OUT! 


1ODIZEO OR PLAIN e 





Au Sable Falls are formed by a 70-foot 
plunge of the Au Sable River on its way 
from the Adirondacks to Lake Champlai 





If you're still struggling with salt that 
lumps and chokes up saltcellars when- 
ever it rains, why not try Morton's next 
time you buy? You'll be happy you did 
when you see how its amazingly uniform 
cube crystals tumble off one another in 
rainy weather instead of sticking to- 
gether the way irregular ones do. 
Remember, it costs a family only 2c a 
week to enjoy this famous non-caking 
salt with a spout that doesn't tear out! 











Five-Meal Plan 
Advocated 


Those of us who like a snack in the 
afternoon can find comfort im the advice 
of 2 Yale University scientists who are 
on record in favor of a 5-meal day. Their 
ideas have been tried out on students and 
factory workers, with notable improve- 
ment in efficiency. 

Not more food, but eating more often, 
is the plan urged by the Yale investi- 
gators. Our usual amount of food should 
be divided into 5 meals instead of 3, with 
the extra meals falling in the morning 
and afternoon when workers are subject 
to so-called “fatigue.” The drop-off in 
efficiency at the end of the morning and 
afternoon, says the Yale study, is due 
not to fatigue but to hunger. 

In the factory worker tests referred to, 
workers were fed a glass of milk and a 
piece of angel food cake at the end of 
the third hour of work, both in the morn- 
ing and afternoon. A vegetable salad 
might have been better than the pastry, 
but the workers’ tastes called for cake. 

There is no reason except convenience, 
for the 3-meal day, but the habit is of 
such long standing that our bodies now 
call for food only at the accustomed in- 
tervals, though stomachs may be empty 
and in need of nourishment. 

There are definite advantages urged in 
favor of the 5-meal day, and anyone seri- 
ously interested will do well to read 
Diet and Physical Efficiency, a new book 
by Drs. Haggard and Greenberg, pub- 
lished by the Yale University Press, 
which contains the details of this diet 
plan. 


Non-Allergic Milk 
May Soon Be Had 


Some infants and adults break out into 
a skin rash every time they drink milk. 
We say they are allergic. However, it is 
possible that they may be soon drinking 
a new non-allergic milk. An inventor has 
obtained a patent on a process that makes 
whole milk, skim milk, and cream, non- 
allergic. By using a special heat treat- 
ment it is claimed that all bacteria are 
killed and the protein is altered in some 
manner so that it becomes non-allergic. 
To make this special milk most palatable 
and appetizing, it is necessary to sweeten 
it with sugar. 


Life Vitamin 
Isolated 


Every now and then science comes a 
step nearer to penetrating that age-old 
mystery which surrounds the origin of 
life. Those concerned with the life sci- 
ences have known for some time that 
vitamin E has a close relation to fer- 
tility—that without it females cannot re- 
produce normally. Now investigators of 


Reported by Roger W. Truesdail, 
Ph. D., director of Truesdail Labo- 
ratories, Inc., Los Angeles 


the University of California have pre- 
pared this “fertility” vitamin in almost 
pure form. The crystalline substance, 
which has been produced from wheat 
germ, is a powerful aid to reproduction. 
A tiny dose—less than a pinhead in size— 
is sufficient to relieve the sterility of cer- 
tain animals. 

In producing the substance a concen- 
trated extract was made from the wheat 
germ, which is rich in vitamin E. Inci- 
dentally, the oil from wheat germ has 
been used by medical researchers with 
success on human subjects to cure cer- 
tain types of sterility. 


Freezing Keeps 
Bread Fresh 


We may be eating cold storage bread 
soon, if experiments now under way by 
cereal chemists are as completely suc- 
cessful as it appears they will be. 

Bakers have long had the problem of 
bringing their bread to market while it is 
fresh. Baking at night for next day’s con- 
sumption has been necessary; there has 
been much loss through bread becoming 
stale; and it has been difficult to market 
at great distances. 

The American Association of Cereal 
Chemists has been working on this prob- 
lem, and frozen bread seems to be the 
way out. Experimenting with storing 
bread both hot and cold was carried on. 
At temperatures of around 150° F. bread 
became stale less rapidly, but the flavor 
and color suffered. Freezing, on the other 
hand, retained the freshness and even 
improved the flavor over freshly baked 
bread. It is considered practical from 
these experiments to keep bread below 
freezing temperature for a week. 

In Holland “dry ice” has been used 
successfully to preserve bread. 


Basic Diet for 
Expectant Mothers 


American mothers may be “diet con- 
scious,” in the sense that they realize 
the body reacts to the types of foods in- 
troduced into it. But too often the knowl- 
edge or interest ends there, and little 
specific use is made of possibilities in 
proper diet. Particularly is this the case 
with expectant mothers, who above all 
others should make use of modern nutri- 
tional knowledge. 

From Dr. Leighton C. Conn of the 
University of Alberta Medical School, 
Edmonton, Canada, comes a recom- 
mended specific diet for expectant moth- 
ers. Dr. Conn cautions physicians against 
assuming that. their patients have exact 
ideas on what and how much to eat, dur- 
ing the period of pregnancy. While spe- 
cial dietary treatment will be called for 
in unusual cases, the following is offered 
by this authority as basic groundwork: 

A quart of milk daily, with cheese 2 


SUNSET 




















times a week; 2 cupfuls of vegetables a 
day, one of them fresh if possible; one 
cupful of fruit daily, to include citrus 
fruits or canned tomatoes 3 times a 
week; one cupful of whole cooked cereal 
daily, along with the supplementary use 
of uncooked grain germ 2 or 3 times a 
month; a medium-sized serving of meat, 
fish, fowl, or eggs daily, plus liver once a 
week. 

The balance of the diet should be 
selected from foods rich in carbohydrates 
and fats. Appetite will be a guide to 
quantities, along with the considerations 
that expectant mothers should hold their 
weight increase to about 14 percent above 
normal. 


To Retain Minerals 
in Vegetables 


If Bobby’s or Betty’s diet calls for 
more iron, or manganese, or what have 
you in the way of minerals, just what 
cooking method is best calculated to re- 
tain these necessities in the vegetables 
served the child? Preferably steaming, 
with pressure cooking a close second, is 
the answer supplied by a recent series of 
experiments. 

In these tests spinach, mustard, cab- 
bage, and turnip tops were cooked by 4 
different processes, to find which retained 
the highest percentages of iron, copper, 
and manganese. Steaming showed only a 
6 percent average loss for these minerals, 
while cooking under 15 pounds pressure 
resulted in a 12 percent loss. But 2 tests 
of boiling, using different quantities of 
water, brought losses of 29 and 39 
percent. 

Conclusion from this series of tests: 
Cook vegetables by steaming or pressure 
cooking to keep the maximum amount of 
these valuable minerals in your vege- 
tables. 


Copper as Well as Iron 
Needed in Food 


Spinach or other green vegetables are 
now included in the baby’s diet by moth- 
ers generally, for their iron content. It is 
not as well known, however, that copper 
is just as essential as iron in preventing 
nutritional anemia. A good percentage of 
infants who have been getting their iron 
regularly still show symptoms of anemia, 
for it now appears certain that traces of 
copper along with the iron are necessary 
to stimulate full production of red blood 
cells. 

Common foods richest in copper in- 
clude canned corn, liver, cocoa and choco- 


late, oysters, shrimp, molasses, mush- 
rooms, cauliflower, canned peas, most 
nuts, and Swiss chard. 


Adding iron to the diet in too large 
quantities may cause children to develop 
rickets—indicating again that the place 
for dietary experiments is the laboratory 
and not the home. 

And speaking of iron, recent investi- 
gation shows that resistance to sunburn 
may be developed by iron doses. Fair, red 
haired people, usually subject to freck- 
ling and blistering, may build up a toler- 
ance to the ultra-violet ray of the sun 
by use of iron. Those of normal com- 
plexion may build up even higher re- 
sistance to sunburn by the same means. 
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GENERAL ELECTRIC HI-SPEED CALROD COOKING 
UNITS HAVE MADE ELECTRIC COOKERY 


lyl and Cheap! 


e Now, to the universally recognized 
advantages of electric cookery General 
Electric has added greater speed and 
greater economy. General Electric 
Hi-Speed Calrod Units, developed at 
the famous General Electric ‘‘House 
of Magic,” provide the fastest known 
source of cooking heat. These G-E units 
—both oven and surface—are hermeti- 
cally sealed and as easily cleaned as a 
dish. They are practically indestruc- 
tible, last longer and use less current. 


The new General Electric Range 
simplifies the art of good cooking. Its 
clean, swift cooking heat is so accu- 
rately controlled automatically that 
cooking and baking failures are practi- 


cally eliminated. Results are always 
uniform. Much less kitchen time is 
required because electric cookery does 
not demand the almost constant super- 
vision of other methods. There is 
no “peeking” and basting, no turning 
and tasting. You can be miles away 
from your kitchen and have absolute 
confidence that the electric heat will 
automatically turn itself on and off at 
exactly the times you designate. 


More than a million women now 
cook electrically. It is the simplest 
method known. You will be amazed 
how it increases one’s cooking skill 
—and without any necessity of having 
“to learn to cook all over again. 


Your nearest General Electric dealer will show you a G-E Range model to 
exactly meet the needs of your kitchen—and your budget. See a free demon- 
stration of the new G-E Speedster with the exclusive TRIPL-OVEN. 


General Electric Company, Section U-9, 


Nela Park, Cleveland, Ohio 


GENERAL @ ELECTRIC 


AUTOMATIC ELECTRIC RANGES 














. "¢ GROUND CHOCOLATE 


rata 


deserves the best 


Bargains may come and bargains 


may go; but you s#i// get what you 
pay for; and it s#// takes quality- 
food to build a quality-body ... 
Hence no wise mother would think 
of pitting a few paltry pennies 
against the health of her child. 
When you give your child a cup 
of Ghirardelli’s, for instance, you 
give him the real thing; something 
with strength and substance, a 
food-drink rich in protein,calcium, 


phosphorus, Vitamins A, D and G. 


GHIRARDEL 





G' SAY GEAR-AR-DELLY 


.and when you use Ghirardelli’s 
for baking and dessert-making 
you're getting the real thing, too. 
And a marvel of convenience in the 
bargain! No grating; no melting, 
no time lost. ... Let the coupon 
bring you our Recipe Packet. 


D. Ghirardelli Company, 

910 North Points St., San Francisco 
Please send me, free, a copy of your 
prize-winning “SWEET SIXTEEN” 
RECIPE PACKET. (S4] 
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HOST & HOSTESS 





PHOTOGRAPH BY RALPH YOUNG 


Rich tender layers of chocolate cake put together with 
apricot Bavarian cream—that's Chocolate Bavarian Cake 


A Hostess-Saving 
Buffet Supper 


Building up to a grand dessert is this 
menu for an extra-good buffet supper, 
designed by Sally Jarrard, San Francisco 
home economist. It’s a hostess-saving 
menu, for practically everything about it 
not only can but must be prepared well 
in advance of serving time. The meats 
should be cooked the day before, the 
cake made early in the morning of the 
day of the party. The pears for salad, 
and the beans and tomato sauce for the 
vegetable casserole, should be ready be- 
fore noon for the final putting-together 
an hour before supper. The huckleberry 
muffins can be baked along with the veg- 
etables. If muffin-making seems one 
thing too many in the day’s program, 
rolls from the bake-shop may simply be 
reheated. 

Any cold meats, home-roasted, canned, 
or delicatessen-bought, may be substituted 
for the lamb and tongue. If these latter 
are decided on, it’s smart to have the 
meat man bone a leg or shoulder of lamb 
and roll and tie it securely. Roast in the 
usual way (be sure to tuck in some bits 
of garlic and rosemary), then /et it cool 
thoroughly before cutting into it if you 
would have the meat juicy and full-fla- 
vored. Boil the beef tongue with carrots, 
celery, onion, bay leaf, mixed sweet herbs, 
and salt and pepper until tender, remove 
from the stock and skin it while it’s still 
hot (the skin comes off with much less 
effort than when it’s cold), then put back 
into the stock to cool. 

For the autumn vegetable casserole, 
you'll need 4 large green peppers, 6 ears 
of corn, 1%4 pounds of string beans, and 
about 2 cupfuls of tiny white onions; 
also 2 to 3 cupfuls of tomato sauce made 
by simmering chopped onion, celery, and 





The Menu 


Iced Pineapple Juice 
Crisp Crackers 
*Cold Sliced Lamb and Tongue 
*Autumn Vegetable Casserole 
Huckleberry Muffins 
*Stuffed Pear Salad 
*Chocolate Bavarian Cake 
Coffee 











pimiento in butter, then adding fresh or 
canned tomatoes, seasoning highly with 
salt and pepper, paprika, cayenne, Wor- 
cestershire sauce, and perhaps a bit of 
garlic, and cooking gently for at least 
half an hour. 

About an hour before serving time, 
cut the string beans lengthwise in fine 
strips, and cook 10 minutes in boiling 
salted water. Peel the onions and cook 
until almost tender. Cut the green pep- 
pers in halves lengthwise and remove 
seeds and membranes. Cut the corn off 
the cob, season with salt and pepper, and 
fill into the peppers. Place these like 
spokes of a wheel in a large shallow 
baking dish, and fill in between the pep- 
pers with boiled onions. Drain the par- 
boiled beans and arrange them in a cir- 
cle surrounding the peppers and onions. 
Pour the tomato sauce over the beans, 
dot the vegetables all generously with 
butter, cover the baking dish, and bake 
in a moderately hot oven (400°) for 20 
to 30 minutes. 

The pear salad is started by paring 
and coring 8 medium-sized ripe Bartlett 
pears, and trimming the large ends so 
the pears will stand up. Marinate with 
French dressing, and chill. Shortly be- 
fore serving, stuff the pears with cream 
cheese mixed with minced candied lemon 
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peel, chopped pimiento, and well-drained 
chopped pineapple. Place each pear up- 
right in a nest of shredded lettuce, and 
at the last minute top with dressing made 
by adding mayonnaise to whipped lemon 
or lime gelatine. 

And now for the cake to crown the 
meal. Here’s the toothsome recipe; it 
makes 8 servings. 

Chocolate Cake 


¥% cupful of butter or other shortening 
1% cupfuls of sugar 
2 eggs, yolks and whites separated 
2 squares of unsweetened chocolate 
% cupful of water 
cupfuls of all-purpose flour 
Y% teaspoonful of salt 
1% teaspoonfuls of baking powder 
% teaspoonful of soda 
% cupful of buttermilk 
teaspoonful of vanilla 
cupful of chopped walnuts 


Cream the butter, add the sugar, and 
cream very thoroughly. Add the egg 
yolks and beat well. Add the water to the 
chocolate and melt over boiling water, 
then blend thoroughly with the creamed 
mixture. Sift the flour before measuring, 
then sift again with the salt and baking 
powder. Dissolve the soda in the butter- 
milk and add alternately with the flour 
to the first mixture. Add the vanilla, 
then fold in the stiffly-beaten egg whites. 
Pour the batter into 2 greased and pa- 
pered layer cake pans, sprinkle the wal- 
nuts over the tops, and bake 30 minutes 
in a moderate oven (375°). Turn out on 
a rack and let cool before putting to- 
gether with a thick layer of Apricot 
Bavarian Cream, made as follows: 


i] 
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Apricot Bavarian Cream 


1 tablespoonful of granulated gelatine 
%4 cupful of cold water 
¥%, cupful of sugar 

1 eupful of apricot puree 

(fresh or canned) 
1 tablespoonful of lemon juice 
Few grains of salt 
1 eupful of pastry cream, whipped 


Put the gelatine and. water into a sauce- 
pan and let soak for 5 minutes, then place 
the pan over boiling water. When the 
gelatine is dissolved, add the sugar, fruit 
juices, and salt, remove from the heat, 
and let stand until cold and beginning to 
set; then beat with a wire whip until 
frothy and thick, fold in the whipped 
cream, and spread between the cool lay- 
ers of cake. Let stand in the refrigerator 
until firm before serving. 


Two Smart 
Appetizers 


Tint water very pale green with vege- 
table coloring, freeze in refrigerator 
trays, then crush fine and spread in a 
large shallow dish or platter. Cover with 
beautiful large pink prawns (from which 
the black veins have been removed, of 
course), each stuck with a cocktail pick. 
Accompany this imposing display with a 
bowl of your favorite cocktail sauce, into 
which each guest may dip his prawn, if 
he wishes, before eating it. 


MBLING! 


PE JELLY’ a 
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DO YOU 
MIND IF | 
STAY AND 
SEE JUST 
HOW YOU 





| NEVER KNEW HOW 
MY GRAPE JELLY WOULD 
TURN OUT, UNTIL! 

BEGAN USING CERTO. 


IT'S NO WORK AT ALL! 
YOU JUST BRING YOUR 
JUICE AND SUGAR TO 
A BOIL.. ADD CERTO.. 
THEN BOIL HARD 
EXACTLY ¥2 MINUTE! 


4 se 
APY] ( 1T SOUNDS 
INCREDIBLE! 


























DO YOU MEAN TO SAY YOU 
GOT ALL THOSE 11 GLASSES, 
FROM ONLY 4 CUPS OF JUICE? 













YES! NONE OF 
eéy,| THE JUICE BOILS 
¥ AWAY, SO YOU 
AVERAGE HALF 
AGAIN MORE 
GLASSES! 





5) GOOD REASONS 


1. CERTO IS PURE FRUIT PECTIN. It 
makes jellies jell perfectly with 
only '% minute boil. Gives jams 
perfect texture, too! 

2. SAVES TIME . . . You can finish 
a whole batch of jam or jelly in less 
than 15 minutes after your fruit or 
juice is prepared. 


"3. SAVES MONEY . . . Because of 


that short boil, none of the juice 
has a chance to boil away and 







FOR USING CERTO! 

















SUCH A LOVELY 
RIPE GRAPE COLOR! 
AND YOU SAY IT WILL 
JELL PERFECTLY? 













PERFECTLY 
WITH CERTO... 
THE FLAVOR 

IS FINER, TOO 

..MORE LIKE 
THE FRESH 
RIPE FRUIT! 





4 
; 











you average half again more jelly! 


4. YOU GET FINER FLAVOR, TOO— 
more like the fresh, ripe fruit. Short 
boiling saves the flavor as well as 
the juice. And there is none of 
that ‘“‘boiled-down”’ taste! 


5. BIG PRICE REDUCTION . . . Your 
grocer will tell you about Certo’s 
new low price that makes jam and 
jelly making more economical than 
ever! (Certo is a product of General Foods) 




















RENT LY 





For a game-playing group: serve dom- 
ino or mah jong sandwiches. Cut differ- 
ent kinds of bread (white, wholewheat, 
rye, orange, or nut) into small oblongs, 
frost all over with cream cheese whipped 
to a fluffy paste with a little milk or 
cream. For dominos, decorate with dots 


SPECIAL OFFER! FOR JELLY GLASSES 


Wouldn't you like the attractive book of jelly glass labels shown at the 
left? Just mail this coupon, along with the label from one bottle of Certo 
and a 3¢ stamp to GENERAL FOODS, BATTLE CREEK, MICHIGAN. 











cut from ripe olives or capers. For mah | NAME 
jong characters, paint with vegetable col- | 
ors, if you're artistic. If not, better serve | ADDRESS. 


something simpler. 
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| WHICH 
\ JABLE SALT \ 


Some salt contains bitter impuri- 
ties. Not LESLIE. This highest 
quality salt is double-purified ... 
double-sterilized... actually refined 
99.9% PURE. 

And Leslie Salt gives you a 1/5 
larger package for your money... 
full 2 pounds. No wonder Leslie 
Salt outsells all other brands on 
the Pacific Coast! 

Next time ask for “Leslie Salt”... 
get more of better salt for your 
money. (Iodized or Plain) 


AT LEAST 
6 EXTRA FILLINGS 
.ATS FULL 2 POUNDS 
\2 






Have you told your friends and neighbors about 
the new features of SUNSET MAGAZINE? We'd 
appreciate your passing the word along and letting 
us have your comments. 














She 
Lists 





A Schilling G Co.—San Francisco 








COORING BY 
THE CALENDAR 





Cookep or uncooked, the summer 
fruits still glorifying the market places 
are so good that they seem to have 
crowded vegetables entirely out of these 
columns. But then fresh vegetables 
scarcely need recipes to make them good. 
Just remember to cook them as short a 
time as possible, season them well, add 
a little butter or cream, and you can 
scarcely go wrong. 


Fresh Prune 
Conserve 


Italian prunes, grown extensively in 
the Pacific Northwest, will soon be plen- 
tiful in all western markets. Mrs. W. F. 
Randolph, of Hazel Creek, Calif., makes 
several small jars of this extra-good 
prune conserve every year. 

5 pounds of Italian prunes, pitted 

(about 10 cupfuls after pitting) 


4 oranges, quartered and seeded but 
not peeled 


2 lemons, quartered and seeded but 
not peeled 
5 pounds (11% cupfuls) of sugar 


% teaspoonful of powdered cloves 

¥% teaspoonful of powdered cinnamon 

2 to 4 cupfuls of walnut kernels, 

chopped 

Put the pitted prunes and the seeded 
oranges and lemons through the coarse 
knife of the food chopper, being careful 
to place a pan beneath the machine to 
catch the dripping juice so that it won't 
be wasted. Put into a large kettle with 
the sugar and spices, and cook, stirring 
occasionally, until as thick as desired 
when tested on a saucer. It is most satis- 
factory to boil the mixture rather briskly 
at first, then lower the heat somewhat 
as the conserve thickens. When about 
ready to remove from the fire, add the 
walnuts and boil 2 or 3 minutes longer, 
then seal hot in small jars. 

If no food chopper is available, the 
prunes may be cut by hand into small 
pieces, and the lemons and oranges sliced 
very thin. This takes longer, but the re- 
sults are excellent. 


Peach Dumplings 
De Luxe 








Served warm or cold with cream or 
top milk, these peach dumplings are su- 
perb. Mrs. Charles W. Harrison of Gil- 
roy, Calif., provides the recipe. First, 
make biscuit dough, as follows: 

2 cupfuls of flour 

4 teaspoonfuls of baking powder 
1 tablespoonful of sugar 

1 teaspoonful of salt 

4 tablespoonfuls of shortening 

¥% cupful of milk 

Mix the ingredients as for biscuits, 
rubbing the shortening into the sifted | 
dry ingredients, stirring in the milk, then | 
kneading for 30 seconds on a lightly 
floured board. Roll out the dough into a 
sheet 1% inch thick, and cut into 4-inch 








You can't cook 
THIS FLAVOR 


into food... 


It takes more than 
cooking to give 
food the taste men 
hanker for. That’s 
where A. 1. Sauce 
saves the day. This 
rich, savory table 
sauce makes ap- 
petites sit up and 
take notice. Mag- 
ically transforms 
everyday cookery 
into festive eating. 
Try A. 1. Sauce on 
foods you now season with cat- 
sup. Ask for it at hotels and res- 
taurants. Send 3¢ for trial bottle. 


G. F. HEUBLEIN & BRO. Hartford, Conn. 


A. SAUCE 


A HEUBLEIN PRODUCT 




















RELISH THAT MAKES 
FOOD TASTE BETTER 
Games — 
Good Times ! 
If you're interested in them, 
be sure to follow Sunset’s 
new department 


The Life of the Party, 
in the October Sunset. 

















FOR BABIES ONLY 


Many years ago, Dr. Stedman, an English doc- 
tor, created a safe powder to give to babies at 
=. time. Since then babies by the thou- 
sands have happily gone through teething, 
with the aid of Dr. Stedman’s teething 
powders. Nothing to rub on gums. No pare- 
oric. Just a harmless antacid and bowel regu- 
ator to keep baby happy. Two powders a 
week often prove a Godsend. 35¢ a package. 












MOORE 


Push-Pins 


Push-less ‘Hangers 


are what you need to hang 
things to walls. 

10c Packets Everywhere 
Moore Push-Pin Co., Philadelphia 
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squares. Place a peeled half of a peach 
in the center of each square, and fill its 
cavity with a tablespoonful of sugar, a 
dot of butter, and a dash of cinnamon. 
Fold the dough up over the peach, bring- 
ing the corners together and pinching the 
edges shut. Place close together, rough 
side down, in a buttered pan, prick the 





tops to permit steam to escape, and put | 
into a hot oven (450°) to bake. Just be- | 


fore they start to brown pour over them 
a hot syrup made by boiling together for 
a few minutes 1 cupful of sugar, 2 table- 
spoonfuls of corn syrup, and 34 cupful 
of water. Finish baking to a golden brown 
— about 20 to 25 minutes in all. They are 
as good as they look, which is saying a 
good deal. 


Raspberries 
Are Still In 


There’s no law against copying the 
good example set by Mary Elizabeth’s 
Tea Room on Fifth Avenue, New York, 


in serving what they call Gookum for | 


breakfast or lunch or for a bedtime 
snack. Gookum, invented by a man, 
starts with a bright, colored pottery bowl, 
of generous size, for each service. The 
bowl is filled with a mixture of crisp 
ready-to-eat cereals —corn flakes, bran, 
rice krispies, wheat flakes, crushed 
shredded wheat biscuits, or any com- 
bination that is handy. Over the top 
goes a liberal helping of raspberries or 
any other fresh fruit, and a sprinkling 
of brown sugar. For special occasions 
the dish may be topped with tiny pop- 
corn or cereal balls. It is eaten with top 
milk or cream, using a dessert spoon 
rather than a teaspoon. 

Raspberry Tapioca Parfait is a dressy- 
looking and delicious-tasting dessert that 
is really ever so easy to construct. 
It comes from Mrs. May Watson, of 


North Hollywood. First, cook 4 table- | 


spoonfuls of quick-cooking tapioca in a 
double boiler with %4 teaspoonful of salt 
and 1% cupfuls of boiling water, until 
the tapioca is clear. Remove from the 
heat and stir in 34 cupful of sugar, % 
cupful of crushed red raspberries, and 1 
tablespoonful of lemon juice. Chill until 
serving time, then take out about a third 
of the mixture and fold % cupful of 





whipped cream into it. Into 6 parfait or | 
sherbet glasses put first a spoonful of | 


the plain raspberry tapioca, then a layer 
of whole fresh raspberries, and con- 


tinue alternating until the glasses are | 


about % full. Top with the cream-tap- 
ioca mixture, and serve, with crisp cookies 
to furnish contrast in texture. 


A Peach of an 
Apple Pie 


Mix equal parts of diced’ Gravenstein 


apples and diced Hale’s peaches for an | 


extra good filling for a 2-crust pie, ad- 
vises Mrs. T. E. Rasmussen, of Whit- 
tier, Calif. The flavor of the combined 
fruits is most unusual. Simply pile the 
diced fruits into an unbaked pastry shell, 
add a cupful of sugar and generous dots 
of butter, put on the top crust, and bake 
as usual, 
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finds me tamished 


“Along about four o’clock I begin to feel 
as though I hadn’t had any lunch at all. I 
simply must eat. It bothered me a lot, too, 
when [ did, until I discovered a simple, satis- 
fying snack —just a tall glass of good-tasting 
Golden State Milk. It doesn’t spoil my appe- 
tite, yet keeps me satisfied till dinner. It’s so 
fresh and creamy, so downright delicious.” 


For pleasant drinking between meals, at 
breakfast, lunch, dinner, or bedtime, try 


Golden State Milk. 





SAV E LABELS $3 


Your Golden State Evaporated Milk labels are redeemable for 
beautiful and useful premiums. Send for illustrated premium 
folder to Golden State Co., Ltd., 425 Battery St., San Francisco. 





ASK YOUR DEALER FOR 


<= 


DAIRY PRODUCTS 


Milk + Cream 7 Butter 1 Cottage Cheese 1 Ice Cream 1 Cheese 1 Evaporated Milk 
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Build with 


FIRTEX 


the super insulation board 









The magnifying 
glass reveals ac- 
tual wood fibres 
reassembled to 
vastly increase 


the number of 








Fir-Tex insulation insures you 
—Cool Summer Days 
—Warm Winter Nights 


M/s you build or remodel, use Fir-Tex 
for insulation against heat, cold or sound. 
This super-insulation board is made from actual 
wood fibers, pressed into solid boards, retaining 


the inherent insulating qualities of wood fibers 


AS PLASTER BASE 
Use Fir-Tex instead of 
lath. Fir-Tex insulates, 


but greatly increasing their 


effectiveness. There is no 


requires less plaster, pre 
vents plaster cracking. 


other insulating board like 
Fir-Tex. Be 


samples and get the Fir-Tex 


sure to see 
illustrated catalog which 


describes its many uses 








in modern construction. 
AS INSULATION AGAINST HEAT 
—as well as against cold and sound. A Fir-Tex insulated home 
insures cool summer days and warm winter nights. Cuts fuel bills. 








AS A FINISH 
Fir-Tex lends itself to decora- 
tive design and artistic paint, 
wallpaper, kalsomine finishes. 


Fir-Tex “Hot Pad” 
Sent Free 
Ask for a free sample of 
Fir-Tex made up into a 
practical hot pad which 
illustrates the excep- 
tional heat resisting 
qualities of Fir-Tex. We 
will also send beautiful, 
illustrated catalog free. 


FIR TEX 


Nature's gift from the great Northwest woods 





FIR-TEX INSULATING BOARD CO SU-S36 
Porter Building, Portland, Oregon. 
C) Send Fir-Tex Hot Dish Pad (C) Send catalog. 


Name 


Address os sisi 





BUILDING BRIEFS 











“Clean” Type Treated 
Wood for Homebuilding 


For many years telephone, railroad, 
and mining companies have used chemi- 
cally-treated woods to eliminate or ma- 
terially reduce hazards of fire, dry rot, 
and termite attacks, to which poles, ties, 
mine timbers, and general construction 
are constantly exposed. The U. S. Gov- 
ernment and state governments regu- 
larly specify chemically-treated timber for 
bridges, warehouses, barracks, highway 
guard rails, and many other types of con- 
struction where high resistance to fire, 
decay and termites is essential. There’s 
no longer any question about the value 
of such lumber, and the 2 methods by 
which it’s treated, known as “standard” 
and “clean,” have long since passed the 
experimental stage. But it’s only recently 








that chemically-treated lumber of the 
“clean” type was placed on the open mar- 
ket for use by homebuilders. 

This type is treated with chromated 
zine chloride, which is forced into it by a 
special pressure process, so that the chem- 
ical penetrates deep below the surface, 
into the heart of the wood. The treatment 
produces no change in the structure, 
strength, weight, or appearance of the 
timber. The wood is clean, dry, and free 
of all chemical odor. The chemical doesn’t 
corrode nails or hardware. The wood 
can be sawed, nailed, and painted ex- 
actly as is untreated wood. As yet there’s 
no method to render timber completely 
fireproof, but you'll have a hard time 
setting this wood afire. A block of it held 
in a hot gas flame took several minutes 
before it charred. When it finally caught 
fire, the flames were feeble, and went 











PHOTOGRAPH FROM THE ELECTRIC HEAT SHOP, 441 SUTTER ST., SAN FRANCISCO 


KITCHEN IN A CLOSET. Electric stove, electric refrigerator, food and 
utensil shelves, and sink—all in one unit that fits in a closet. A swell way 
to make game-room appetites independent of the kitchen upstairs. 
Distributed by Westates Products Co., 625 Rialto Bldg., San Francisco 
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out in a second or two. The treatment 
prevents fungus growths that cause wet 
and dry rot, and termites refuse to touch 
the wood. The treated timbers will re- 
tain their potency at least 25 years. 

Treated lumber costs somewhat more 
than untreated. But the only house-parts 
for which it’s really necessary to use it 
are the studs, the joists, the lower parts 
of the sheathing, and the sub-flooring. 
The members of the sub-structure are 
the points at which rot and termites be- 
gin their deadly labors and work upward. 
The use of treated timber in this part of 
the house provides ample check against 
the start of such troubles. Grass and 
brush fires, so common to hilly sections 
of the West, most frequently set fire to 
the base of the house, but the average 
grass fire would burn itself out before it 
fired a chemically-treated sub-structure. 
If the sub-structure did catch fire, it 
would burn so slowly that it would be 
some time before the flames got beyond 
control. Thus you can provide protection 
against termites and rot, and a fire re- 
tardant that meets the approval of banks 
and loan and insurance companies, en- 
bling them to give more favorable terms 
than otherwise on loans and insurance. 

For the average-sized home—5 to 7 
rooms—you can provide a treated timber 
sub-structure for $75 to $100. 

This chemically-treated lumber is pro- 
duced by the Grasselli Chemical Co., 
Cleveland, Ohio, for whom J. H. Baxter 
& Co., 333 Montgomery, San Francisco, 
is the western distributor, and it’s now 
readily obtainable from lumber dealers 
throughout the West. 


Book of 
House Plans 


New Small Homes of California is the 
name of a 56-page book published by the 
Architectural Book Shop, 816 W. 5th St., 
Los Angeles. It contains photographs and 
plans of 50 small houses. The houses 
have been well selected, and represent 
the newest work of southern California 
architects. 

The book sells for $1.50 in the large 
department stores of California, or can 
be ordered through the book department 
of Sunset Magazine, 576 Sacramento St., 
San Francisco. The supply everywhere 
is limited. Order. now. 


Make a Wagon-Wheel 
Chandelier for the Cabin 


Obtain a wagon wheel that’s weathered. 
This saves refinishing it to make it look 
old. If refinishing is necessary, first re- 
move old paint by sandpapering. Then 
wax it to bring out the natural grain of 
the wood, or stain it to resemble as nearly 
as possible its original hickory appear- 
ance. 

If you’re desirous of obtaining a col- 
lector’s item, get a wheel with 16 to 18 
spokes. This indicates that the wheel was 
made before 1850. Wagon wheels made 
after that date have only 14 spokes. 

Check to see that all parts of the wheel 
are securely in place, and repair where 
necessary. 

Ascertain its approximate weight, to 
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“| Used To Walk 5 Times As Far To 
Get A Meal Before | Got My New 
Crane Kitchen” 











A Crane Scientific Kitchen. Note how 
every kitchen activity can be carried on 


without a wasted step. 


@ When scientific planning 
comes into your kitchen, work flies out 
the window. Crane Scientifically Planned 
Kitchens can save as many as four steps 
out of every five. 

You can see for yourself in this picture 
how everything is grouped around the 
sink to save you needless steps. 

In fact, a Crane Sunnypay Cabinet 
Sink is your first step towards lighter, 
brighter, easier hours in your kitchen. 

The Sunnypay Sink—acid-resisting 
porcelain on cast iron—has out-of-the- 
way faucets, swinging spout, cup strainer, 
rinsing and vegetable spray, stemware 
drying ledge and depressed drainboards. 
Fixtures are heavily chromium plated. 

The cabinet—of heavily baked enam- 
eled steel—has vegetable and bakery 
goods storage compartments, cutlery 
drawer and generous accommodations for 
utensils and supplies. Doors and drawers 
are rigid, non-warping, smooth acting and 
sound deadened. 

Mail the coupon today for complete 
descriptive matter and data sheets to help 
you plan your kitchen. Crane Scientific 
Kitchens are available on convenient 
terms from your master plumber. 


CRANE 


CRANE CO., GENERAL OFFICES: 836 S. MICHIGAN 
AVE., CHICAGO, ILL. © NEW YORK: 23 W. 44th ST. 


Branches and Sales Offices in One Hundred and Sixty Cities 


VALVES, FITTINGS, FABRICATED PIPE, PUMPS, 
HEATING AND PLUMBING MATERIAL 






The SUNNYDAY Sink — The Heart 
of the Crane Scientific Kitchen 


- 











PREPARATION 
am an ah ie €n aie ame ae a aman os ee oe 





STORAGE 
eurce 


Floor-plan of the Crane Scientific Kitchen pic- 
tured above. Similar step-saving efficiency can 
be given to kitchens of many sizes and shapes. 
es et ES SE SS 


CRANE CO., 
301 Brannan St., San Francisco, Calif. 
Gentlemen: Please send, free and 
without obligation, illustrated litera-. 
ture'on the subjects | have checked: 
C1 Scientific Kitchen Planning; O Beth- 
room; [] Heating System; 1 | con- 
template building a new home; 
C Modernizing present. home. 


S.M. 9-86 


NAME). «0-06 ite 
ADDRESS. ioe ivi ie : 
CY STATON. ; 








. 

















44 


Heres what 
lltke about 


RY-LOCK 
VENETIANS 


“T can raise or lower 
to any position and 
the effortless Ry- 
Lock Automatic 
Stop holds se- 
curely.” 














“The Ry-Lock tilting 
device works so 
smoothly and easily 
and never gets out of 
order.” 








“The decorative head- 
pieces that cover up 
the mechanisms and 
the special cornices 
that cost so littie extra 
and make the drapes 
blend so nicely with 
the blinds.” 





“The satin-smooth 
rounded ends on the 
Ry-Lock De Luxe 
Blinds that look so 
graceful and don't 
catch in the drapes.” 





“The Catalin pull 
knobs which stay clean 
and are so striking in 
their beauty.” 





You too will love the smart distinctive appear- 
ance and smooth trouble-free mechanism of 
Ry-Lock Venetians. Send for name of nearest 
authorized dealer—or consult 
request. 


RY-LOCK COMPANY, LTD. 


San Leandro, California. 


SCC 
RY*-LOCK 
SENOS feast 


AT LEADING STORES 





“Where To], 
Buy” in phone book. Free illustrated folder on |! 








determine the size of the rope to be 
used. A 350-pound wheel takes 1%-inch 
hemp rope. 

To make the rope look old, soak it in 
a strong solution of coffee. 

To fasten the rope to the rafters, use 
2 U-shaped bands of iron, with long bolts 
over or through the rafters. 

Use 2 equal lengths of rope. Tie 2 ends 
at 2 points on the rim, hiding the knots 
behind the rim. Pass the ropes through 
the U’s, crossing the ropes across each 
other. Tie the ends to 2 more points, 
with the knots outside, and leaving 10 or 
12 inches of end for decorative raveling. 

For the lights, use lanterns that are 
as nearly as possible old-fashioned barn 
lanterns. Real ones may be picked up in 
junk yards, or you may have lanterns 
made, and antiqued to look old. Have 
the light socket at the bottom of the lan- 
tern, so that the flame type electric bulb 
will extend upwards and look like the 
real thing. Smoke the chimney with a 
candle to complete the illusion. 

The wiring for the lamps is concealed 
by weaving it into the strands of the 
rope before hanging the wheel. Staple 
the wires down along the top of the rim. 
Through holes in the rim, run them into 
the lanterns. By running them through 
copper tubing which can be part of the 
lamp frames, you can carry each wire 
from the rim of the wheel to the bottom 
of the lantern without any part of the 
wire showing. 


Care of 
Iron Work 


Charles A. Robinson, who has a smart 
iron shop on Melrose Ave. in Los An- 
geles, has this to say about iron work: 
To paint an old piece of iron that has 
rusted is a very difficult thing to do suc- 
cessfully. All of the old paint and rust 
must be completely removed with steel 
wool. When the surface is clean and 


smooth, proceed as with new iron. This 
means painting first with red lead in oil. 
When this is dry, apply a coat of flat 
black or any other color enamel, then 
finish with marine spar varnish. 











"Cheer up, John, | saved the new seed 
catalog anyway." 








OVER THE 
BACK FENCE 






WILLOW PLUMES... and window- 


washing orgies went out with 
the Gay Nineties! Today, 
you simply dash a little Ful- 
lerene Glass Cleaner onto a 
cloth, rub it briskly over the 
surface, and polish with a 
dry cloth. No smear; crystal clear. Win- 
dows, mirrors, windshields . . . surely! 
Tiles, eye-glasses, porcelain ... yes! 


* 
LENGTHEN THE LIFE of your inlaid 


or battleship linoleum by waxing it.Shorten 
the job by using Fullerene Polishing Wax! 


* 
YOUR NEIGHBORHOOD .... takes its 


character from you and 
the folks next door. ODS 
If the level of commu- r 
nity pride is high, your 
homes, stores, and 
other public buildings 
reflect it in their attractive appearance. Re- 
cently, one small cottage was so nicely 
painted that seven of the ten remaining 
homes in the vicinity donned new paint 









| within the year! 


STRAIN OLD PAINT... . before using, 


to insure smoothness. 


* 
HAVE FRIEND HUSBAND ... make a 


set of valance boards. (They’re “in” again, 
you know!) Enamel them any gorgeous 
color you choose —with Fuller Decoret or 


Fullerglo. 
* 


DANGER ... LOOK OUT! You'll know 
“why” the minute you apply this simple 
test. Rub your fingers across the paint on 
your house. If it comes off in a powdery 
substance, or shows signs of cracking, it’s 
time TO RE-PAINT. Delay is dangerous! 
Remember...keep it painted and you'll 
keep it new. 


FULLER 
PAINTS 








In every neighborhood 
you'll find a Fuller Paint 
Dealer ... with a Fuller 
Paint for every purpose. 
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POETS’ ROUNDUP 





El Camino Real 


A dusty ribbon of roadway. 


Over the white dunes of Carmel beach, 

Junipero Serra on a wag-eared burro; 

hard and brown as yesterday’s tortillas, 

with the soul of a misson bell at mid- 
night. 


Pale, wan ghosts on the Monterey shore, 
beseeching ; 

O Ysabel Herrera, 

the pearls that Dela Vega stole for thee! 


A dusty ribbon of roadway. 


Concha Arguello, 

la favorita; 

Rezanov, the Russian chamberlain, be- 
side her, 

as the fateful word 

farewell 

startled languid eyes and painted fan. 


Here Murieta on his mare Chiquita, 
riding southward into Mexico, 

clinked and gambled stolen Gringo gold. 
Jack Garcia 

looked and missed a finger where 

the red blood spurted quick and hot; 
while behind 

the long American sheriff notched his 


gun. 
A dusty ribbon of roadway. 


Peter H. Burnett, the Gringo governor, 
sits in the darkness 

of a swaying, springless stagecoach, 
on his way to San Jose... 

the Spanish guitars 

serenade a yellow moon. 


Beneath the whispering eucalyptus 
a streamlined car slides silently ; 
a siren screams... 
you're doing sixty, sister, and the limit’s 
forty-five. 
EpirH Evans. 
Edith Evans was born in San Francisco 19 


years ago, and her home has always been 
somewhere along El Camino Real. At present 
it’s in Sausalito. She’s a student at U. C., 
and is majoring in English, as she intends to 
make writing her profession. Her favorite 
authors are too many to mention. Her favor- 
itest author is Shakespeare. Besides studying, 
writing, and reading, she collects books, plays 
tennis, rides horseback, and is an archer and 
a rifle shot. 


First of the Month 


Sing a song of expense, 

A pocket full of bills, 

Four-and-twenty tradesmen 

Want my nickel in their tills. 
—ALFRED PLAIS. 


An expression of plaisure from South Pasa- 
dena. 
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MONTHLY 


PAYMENT 









rs 
Va 
a Ae 
- et 
1 wa >S 


OB 


for home buying 
or building 


LONG TERM LOANS, spon- 
sored by the Federal Housing 
Administration, are available 
from American Trust Company . . . covering up to 80% of appraised 
value of house and lot . . . repayable in uniform monthly installments 
over periods up to 20 years. These exceptionally generous terms, made 
possible by Government-Sponsored Mortgage Insurance, do away with 
the need for costly, second mortgage financing . . . and enable the 
home owner to meet principal, interest, taxes, and insurance through a 
single monthly payment, probably no more than he would otherwise 
remit as rent. 






bei, Ft for home 
modernix ation 


55 Government-Sponsored, 
monthly-payment loans, 
under the provisions of the 
National Housing Act, continue to be available from this bank for 
home modernization. Additions and alterations to the home . . . painting, 
plumbing, roofing, wiring . .. the installation of furnaces, stokers, oil 
burners, water heaters, and other fixed improvements . . . all come 
within the scope of these loans. Credit may be arranged through your 
contractor, or ‘direct with the nearest American Trust Company office. 








for home 
equipment 


While movable equipment can 
no longer be financed under the 
National Housing Act, home 
owners and lessees can still enjoy the convenience of purchasing 
refrigerators, stoves, washing machines, ironers, etc., on a sound and 
economical monthly payment basis. The American Trust Monthly Pay- 
ment Plan, which affords these advantages, is available through many 
dealers in household equipment. If your dealer cannot furnish details, 
call at this bank’s nearest office for full information. 


~ AMERICAN TRUST COMPANY 


HEAD OFFICE: SAN FRANCISCO 
OFFICES THROUGHOUT NORTHERN CALIFORNIA 
Banking Since 1854 


Member Federal Deposit Insurance Corporation 
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STOP 


DUST, ODORS 
and DRAUGHTS 





CHAMBERLIN 
WEATHER STRIPS 
AND IN-DOR-SEALS 


Why live in a dusty, draughty house 
when for just a few dollars you can 
make it clean and snug—always com- 
fortable? Chamberlin Weather Strips 
on every door and window will keep 
draughts out—prevent the seeping of 
dust around windows and door-sills. 


Chamberlin In-Dor-Seals completely 
close the bottom crack of kitchen, 
closet, bathroom, bedroom, basement 
and attic doors. Your housework will be 
easier, your fuel bills lower and your 
life happier if your house is fitted with 
Chamberlin products. Why not find 
out about this? Clip the coupon below. 
Mail it today. 


CHAMBERLIN 


WEATHER STRIPS 


“SINCE 1893-THE STANDARD” 








CHAMBERLIN METAL WEATHER STRIP CO., Inc. 
895 Post St., San Francisco, Cal. 
Please send me information on [7] In-Dor-Seals, 


[] Chamberlin Metal Weather Strips, without 


obligation. 








KITCHENEWS 








As smartly styled as the new fall clothes is the new cream- 
and-black Perfection cabinet oil range. Price around $105 


For the Kitchen 
Book Shelf 


Two big little books, volumes I and II 
in a series, Eating My Way Around the 
World, by Henry Aimes Abot, manage 
to combine geography, glamour, and good 
recipes in delightful style. They are 
Eating My Way Through Italy, and 
Eating My Way Through France, pub- 
lished by Golden State Company, Ltd., 
and obtainable at 25 cents each from the 
Emporium or the White House, San 
Francisco. The recipes are thoroughly 
understandable and dependable. Other 
booklets in this series will be announced 
later. 

Sliced pineapple, canned in its own un- 
sweetened juice, is just now appearing 
on the market. It is worth trying when 
it can be found. The full brand name is 
Dole Natural Unsweetened Sliced, the 
price is about the same as for the sweet- 
ened variety. 

Canned broccoli, probably the latest 
vegetable to be canned, is proving popu- 
lar. The tall, key-opening cans (1 Ib. 
12 oz. Patricia brand, sell for 
around 20 cents. Be sure to heat the 
broccoli in the can, then open, drain, 
turn out, and serve with butter, Hol- 
landaise, or cheese sauce. 


size), 


Grocery Store 
Gossip 


Libby’s Fresh Cucumber Relish is made 
from fresh vegetables by the same sort 
of process used in home kitchens, and 
has a grand home-made flavor. Sells at 
20 cents for a pint jar, 10 cents for a 
6-0z. bottle 

Tender-Made Ham, pre-cooked but not 
canned, developed by Wilson & Co., meat 
packers of Chicago, is literally so tender 
it can be cut with a fork. It is delicious 
sliced and served cold “as is,” or it can 
be merely heated through and served. 

A medium-sized whole ham can be 
heated in about an hour, an inch-thick 
ham steak in 12 minutes. 











Touch a button and dampen clothes 


evenly with a Sunbeam sprayer 





ts 


“A portable oven" about describes the 
big Westinghouse Adjust-O-Matic elec- 
tric roaster. Dial heat control and glass 


baking dishes are included. $23.95 





For filing of large trays and platters, 
Crane cabinets provide chromium plated 
rods to hold pieces safely separate 


SUNSET 














NEW LIGHT 
ON YOUR 
GARDEN 


Do you make the most of the 
opportunities your garden offers 
for more abundant living? 


Those early evening hours 
when you have leisure to catch 
up on a bit of reading or sewing, 
to romp with the children, to 
visit with friends, to play cards. 


Why stay indoors when the 
garden is cool and refreshing, 
just because you need light? 


Light is the magic key that 
unlocks the usefulness of your 
garden in those delightful hours 
after the sun sets. 


Light your garden and let it 
serve as living room, dining room, 
rumpus room, as the need or 
mood dictates. 


The coupon below will bring 
you an illustrated booklet show- 
ing gardens lighted for various 
purposes, and offering sugges- 
tions as to how you can make 
your garden a really useful addi- 
tion to your home. 


PACIFIC COAST 
ELECTRICAL 
BUREAU 


Pacrric Coast Execrricat Bureau 
Department A-8 
447 Sutter Street, San Francisco 


Please send me the Bureau's FREE booklet, 
‘A Message to Garden Lovers.”’ 
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OUT WEST TEST 





The Questions 


. How deep is the Grand Canyon? 

2. Which western state has no capital 
punishment? 

3. Is there an international park in the 
West? 

4. Why does a slight irregularity or im- 
perfection usually occur in the de- 
sign of the very best Navajo rugs? 

5. Which is the largest tribe of Indians 
extant today? 

6. Which western state leads the U. S. 
in the production of beet sugar? 

7. What American classic was written 
in the Governor’s Palace at Santa 
Fe? 

8. Which western mountain has been 
pronounced the greatest single mass 
of granite in the country? 

9. What western town is inhabited en- 
tirely by Scandinavians? 

10. What was San Francisco first named ? 
11. Mt. Olympus National Monument 
was created for what purpose? 

12. What Calif. mine is said to have pro- 
duced the largest nugget ever taken 
out in the U. S.? 

13. What western grown vegetable re- 
sembles a potato in flavor and com- 
position, and can be adapted to po- 
tato recipes and uses? 

14. What is the meaning of the name 
Calaveras (a county in Calif.) ? 

15. At what mission is Father Junipero 

Serra buried? 

What animal is found only in the 

Kaibab Forest north of the Grand 

Canyon, and in Siberia? 


—_ 


16. 


o 


The Answers 


Cover these while quizsing yourself. 

1. Over a mile in depth. 

2. Oregon. 

3. Yes. Waterton-Glacier International 
Peace Park, in Montana and Alberta, 
created in 1932. 

4. A belief among the Navajos that a 
perfect thing means the end, and if 
a woman should weave an absolutely 
perfect rug she would die. 

5. The Navajos of Arizona and New 
Mexico. 

6. Colorado—to the tune of some $41,- 
000,000 annually. 

7. “Ben Hur,” by Lew Wallace. 

8. Mt. Stuart, Washington. 

9. Solvang, Santa Barbara County, Calif. 

0. Yerba Buena. 

1. To protect the breeding grounds of 
the Olympic elk, a species not found 

elsewhere. 

12. Morgan mine in 1854; a mass of 
gold was found weighing 195 pounds, 
valued at $43,534. 

13. The bulb-like vegetable, dasheen. 

14. Spanish for “skulls.” 

15. Mission San Carlos Borromeo at Car- 
mel, Calif. 

16. The curious little Kaibab Squirrel. 
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LURELLE GUILD CHOSE 


SHERWIN-WILLIAMS 


SWPHOUSE PAINT 


MAINSTREET or METROPOLIS 
AMERICA’S HOUSE PAINT 


Lurelle Guild, the famous decorator, 
chose America’s leading house paint 
... for lasting beauty ... for real cov- 
ering power and painting economy 
... for the thrill that comes from 
the clean colorful sparkle of a house 
newly painted with Sherwin-Wil- 
liams famous old SWP. 

And for brick, stucco and concrete 
surfaces Sherwin-Williams Stucco 
and Concrete Paint is your paint. 
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& sf ee HD 
We WOME DECORATOR 

The decorating handbook, Sherwin-Williams 
famous Home Decorator. 40 pages in color. 
The Sherwin-Williams dealer in your locality 
**Paint Headquarters” will gladly give you your 


copy. Or write directly to The Sherwin- 
Williams Co., Dept. K6, Cleveland, Ohio. 


U i 2 ‘ 
10-WILLIAMS 
PaINnTSs 


«All you need to know about PAINT” 





after 


TUNE IN 
THE NATIONAL 
BARN DANCE 
SATURDAY NIGHT 
NBC - NETWORK 


lh Dies. 


Meals, Colds and other minor Aches and Pains 


th Alka-Seltzer .f@iait;, 30°605 


Ika-Seltzer Makes a spar- 
g solution ¢ 


kling alkalizi 





A 





gesic (acetyl salicylate). You drink 
So 


ives prompt, pleasant relief for 


IN CANADA 


hb 


Be 
Alkalize 





ing an anal, 
it and it g 
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' JUST TAKE AN 
ALKA-SELTZER, JOE, 
AND THERE'LL BE 
NOTAING TO IT 











| WONDER WHY 

I FEEL SO LOW, 
| DIDN'T 

OVER-DO IT. 











AND THANKS TO 
MAN To EAT IT. 








A DANDY MEAL, | |ALKA-SELTZER, 
TO BEAT IT. 


I'N FACT IT'S HARD] | YOU ARE JUST THE 


YOU SURELY COOK 

















YOU'RE TELLING ME ? 
IL TELL THE WORLD ! 
THE ACHE! 

e 
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“SELTZER 15 


A PLEASANT DRINK] | AND HOW IT STOPS 
TO TAKE 


Alkal 


ALKA 

















@ Any complexion can be made clearer, smoother, 
younger with Mercolized Wax. This single cream 
is a complete beauty treatment. _ 

Mercolized Wax absorbs the discolored _blem- 
ished outer skin in tiny, invisible particles. Brings 
out the young, beautiful skin hidden beneath. 

Just pat Mercolized Wax on your skin every 
night like cold cream. It beautifies while you sleep. 
Mercolized Wax brings out your hidden beauty. 
USE Saxolite Astringent —a refreshing, stimu- 

lating skin tonic. Smooths out wrinkles and age 
lines. Refines coarse pores, eliminates oiliness-. Dis- 
solve Saxolite in one-half pint witch hazel. 


COME AND GET IT 





Mis. HAIDA LUTTRELL of Dillon, 
Mont., has lived on cow ranches and in 
line camps, on the desert and in the 
mountains. She’s made jerky year after 
year, kept it for months, and never lost 
a piece of meat. Jerked meat, the pio- 
neer’s standby, is the ideal go-light or 
emergency ration, and also a handy way 
of keeping meat. It’s good to eat as is, 
and bits of as-is jerky make tasty ap- 
petizers. It can be made into soup or 
stew, can be flaked and fixed like creamed 
chipped beef, or can be parboiled and 
fried. 

Lean venison or beef makes fine jerky, 
says Mrs. Luttrell. Every bit of fat must 
be removed, as fat is what turns rancid 
and draws bugs. Cut the meat, crosswise 
of the grain, into strips about as thick as 
a man’s finger, and not over a foot long. 
Don’t wash the meat; if you do it’s likely 
to mold. In a big enamel pan — a dish 
pan will do nicely — lay a layer of meat, 
with all the-strips running the same way. 
Sprinkle with salt and pepper, using the 
same amount as you would for cooking. 
It will be too salty if you use more. 

Put in the second layer, with strips 
running crosswise of the first layer. Salt 
and pepper as before. Continue adding 
layers of meat until the pan is full or 
the meat is all used. Criss-crossing the 
strips in this fashion keeps the meat from 
packing too closely, and lets the salt per- 
meate it more thoroughly. Cover the pan 
with a cloth and let stand 2 hours. 

Have a wire stretched in a shady but 
breezy place. Hang the strips of meat 
over the wire, leaving a little space be- 
tween strips so that all will dry evenly. 
Let hang until so dry and brittle that a 
strip of meat will break like a stick. Any- 
where from one to 4 days may be re- 
quired. Then put the jerky in a flour or 
sugar sack and hang in a dry place. 

To make jerky gravy, Mrs. Luttrell 
says, pound jerky with a hammer until 
it’s almost a powder, then pull apart. 
Heat bacon fryings in a skillet, put in 
the jerky, and cook to a golden brown, 
stirring to keep it from burning. Sprinkle 
| with flour, stir well, then add diluted 
| canned milk or plain water, and cook as 
| for any gravy. 


Pickled 
Mountain Trout 


| “My husband and I spend much of 
each summer and fall on pack trips in 
the mountains,” writes Mrs. M. S. Mc- 
Mullin, of Vida, Ore. “Three years ago 
when we were on the Skyline Trail south 
of the Sisters, around Packsaddle Moun- 
tain, we stopped to chat with an old man 
who was camped beside a lake, and he 
| brought out the most delicious trout I’ve 
ever eaten. I asked him for his recipe, 
but he was as bad as our grandmothers 
about giving directions. It was ‘a little 
of this and a little of that.’ I’ve experi- 











Kellogg’s Rice Krispies — just 
the cereal for children’s suppers. 
Ready to eat and simply de- 
licious. At grocers in the Mother 
Goose story package. Made by 
Kellogg in Battle Creek. 
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RICE KRISPIES 


TUNE IN the Hollywood Talent Parade every 
Thursday evening, Mountain and Pacific Coast 
NBC Red Network. 





TRIP 







Regular set $1 
DeLuxe $2 


be Anon At your dealers or postpaid from 


mpees CADACO LTD, im 





MERCHANDISE MART CHICAGO 200 5™ AVE.N.Y. 


OLEY 






# F 


the uproarious game of Kings and Queens! 
Here in one priceless masterpiece of parlor- 
fun, is all of the lively amusement and 
heady excitement of Hearts, Poker, Rummy, 
Michigan—and more besides! “Greatest 
parlor-game ever!” say smart fun-lovers from 
Atlantic to Pacific! TRIPOLEY keeps 4 to 9 
out of trouble for a happy, glorious evening! 
Regular set $1. DeLuxe editions sell for 

$2 &$3.75 


ROBOTBALL 
and 
ROBOTENNIS 


for. . FUN, EXCITE- 
MENT and EXERCISE 


Two speedynew games 
in one. Play baseball or 
tennis witha Robot. Just 
as fast as you throw the 
ball the Robot slams it 
back. Exciting and 
grand exercise for the 
whole family. 
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Own YOUR OWN HOME 
. and take it with youl” 


HALSCO LAND YACHTS are as comfortable and 
compact as your own home. 

We made a wide survey among women to find out 
just what home-like features they would like to see in 
our Halscos — then we built them that way 

Every family should have a Halsco—real home 
comfort and convenience at the beaches or mountains 
for week-ends — MORE enjoyment for your extended 
vacations 

Halsco Land Yachts are built to last for yeors 


“Don't say Trailer... say Halsco” 







ay LANDYACHT 
ben COMPANY 


Y 3587 Beverly Boulevard 

= los Angeles, California 

A few Dealerships open, 

representing this ropidly 
expanding company. 


Commodore Trailblazer says: 
14) ice) Molel mel, ilelel a :lele) 4h ame 


Address Department 











What are you planning for that long week-end 


mented with the recipe, to figure out defi- 
nite measurements, and these are my re- 
sults. I’ve fixed the trout a number of 
times, and they’re really almost as good | 
as the old man’s. 

“For 4 pounds (approximately a gal- 
lon) of trout — preferably small ones — 
cleaned and washed, and with heads and 
tails removed, allow 2 large onions, sliced, 
2 lemons, sliced, and 3 or 4 bay leaves. 
Place the trout in a steamer, and steam 
over boiling water for 3 to 5 minutes, de- | 
pending on the size of the fish. When 
they turn white they’re ready to be put 
into a crock or glass jars, with the onion | 


|and lemon slices and broken bay leaves 


distributed among them. 

“Prepare enough spiced vinegar to| 
cover the fish, using these proportions: 
2 quarts of cider vinegar; 3 tablespoon- 
fuls of ground mustard; 1 teaspoonful of 
Japanese chilies, if available; 1% tea- 
spoonfuls of ground mace; a scant table- 
spoonful of whole cloves; 1 to 2 table- 
spoonfuls pf whole allspice; 1 to 2 table- 
spoonfuls of peppercorns; salt to taste. 
Boil together for 3 to 5 minutes, then 
pour hot over the fish in the crock. Put a| 
plate on top of the trout, to hold them 
down under the pickling liquid, and let 
stand in a cool place for at least a week 
before serving. They'll be good for sev- 
eral weeks — if they’re not all devoured. 


TRADE MARK 


means bank credit 
geared to current 
needs 


BANK OF AMERICA 
was among the first to recog- 
nize that modern economic 
conditions demanded liberal, 
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coming up? Remember that Labor Day falls on a 
Monday, and Wednesday is Admission Day. 

If you’re in doubt about where to go for this 
long week-end, or for any normal one, drop a Cheese Hamburgers 
line to the Sunset Travel Department, 576 Sac- 
ramento St., San Francisco. Suggestions and lit- Are Good 
erature will be forthcoming. 


low-cost credit for the indi- 
vidual borrower. Today Bank 
of America emphasizes the 





chen Yeas 


PLAN OF RETIREMENT INCOME 
FA : 


Cheese hamburgers, an invention of | 
Irving Jensen, of Martinez, Calif., turned 
out so well that Mrs. Jensen reports it | 
for the benefit of Kitchen Rangers gen- 
erally. 


Hamburger (1 lb. for 6 buns) 
American cheese ( % Ib. for 6 buns) 
Salt 
Pepper 
Worcestershire sauce 
Buttered buns 


Form the unseasoned hamburger into 
thick little patties, 6 to one pound of | 
meat. Roll out each patty to the thick- | 
ness of pie-crust by placing it between 


extra importance of bank 
credit. When you borrow under 
the Bank of America Time plan 
you enjoy more than just low- 
cost credit; you benefit in the 
long run by the establishment 
of a valuable statewide bank 
credit relationship . . . an ever 
dependable source of funds for 
other financial needs. Bank of 
America Timeplan loans in- 


clude: 


two sheets of waxed paper and rolling 
with the rolling pin. Lay a slice of cheese 
on one half of the round of meat, fold 
the other half over it, and pat the edges | 
of the meat together around the cheese. 
Place these hamburger “pies” in a wire 
broiling rack, and cook over hot coals 
or under a hot broiling flame in the oven. 


on $100 a month for life | Te™ and cook them as you would a} 


‘ - steak, until they’re done to your liking. 
Want to be sure to have the income to retire? The = y g 
Golden Years Plan guarantees that when you reach | Just before taking them out, season them 
age 55, 60 or 65 you will receive a check every | generously with salt, pepper, and Wor- 
month for the rest of your life. Just name the income | cestershire sauce, and allow this to soak 
you'll want—any amount from $30 to $500a month! | . d ee ep eae 
The plan also includes life insurance protection, | 19 under the eat or a moment. 
disability income and a growing cash reserve. Serve them in buttered buns that have 
This practical, economical plan relieves you of | teen warmed in the oven, and allow your | 
worry about the future. Issued by Oregon Mutual | : , hej ‘ s ae | 
Life, one of the strongest life insurance companies | SUests to choose t leir own trimmings — 
in America. | chopped onion, pickles, mustard, ketchup, 


or “what-have-you.” Even the broiler pan 
OREGON MUTUALLIFE 


drippings will make a good sauce. With 
a big bowl of green combination salad 

Golden Years Plan 
n of retirement income 


HOME BUILDING 
(1 to 20 year loans) 


MODERNIZATION 


(home or business) 


HOME APPLIANCES 
(through your dealer) 


AUTO FINANCING 


(guaranteed lowest cost) 


PERSONAL LOANS 
($50 to $1000) 





and lots 
of it 









BANK of 
AMERICA 


MEMEER ) 
] FEDERAL DEPOSIT | 
} INSURANCE CORP. | 


and plenty of coffee, these cheese ham- 
burgers make a meal that really hits the 
SOR PgR RRs ota | spot. 


OREGON MUTUAL LIFE, Portland, Oregon. @ 
Send free booklet, ‘“The Golden Years Plan,”’ to 















A 
— B° Shredded cabbage with fat lumps of avocado and 
Address $3 tomato, with sharp French dressing, is pretty and 
a good salad for the Sunday night barbecue. 
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OFF THE 
PAVEMENTS 


| 


HARLIE OSWALD, who has a dude 
!ranch near roundup-famed Pendleton, } 
Ore., tells us that east-central Oregon has 
something that’s the only one of its kind | 
in the U. S.—a state-owned hunting pre- | 
serve where only archers may hunt. | 

Lots of trigger-pullers laughed when | 
the Broad Arrow Association of Port- | 
land first began the preserve-idea. They | 
thought bows and arrows were O. K. 
for neatly-clipped lawn ranges, but. n. g. 
for real action. They didn’t laugh so 
loud, however, when bowmen began to 
come back last season with bucks from 
the new 200-square-mile preserve at Can- 
yon Creek. Archers from most of the 
western states turned up all a-quiver for 
the 1935 deer season, and more are ex- | 
pected this year. The season on deer runs 
from September 20 to October 25, on 
elk November 8 to 18. 

Oregon woods include the best for 
bows and arrows—Oregon yew for the 
She took a bath and former and Port Orford cedar for the | 

latter. Big-game bowmen use steel-tipped | 


arrows, and bows that have a pull of as 


| 
| 
| 














loosed from one of these bows floats 
| animal. An arrow that hits the quarry 
| 
“CARRIER” \oeiaiharieuel shooting has to be done 
lin the clear, for brush and branches de- 
a ey ey ee anes At Charlie Oswald’s ranch, they con- 


gave her husband much as 80 pounds—which has to be 
pulled to be appreciated. An arrow 
AT HLE j E’S FOOT through the air with such great ease 
that it will often go clean through the 
SHE WAS A in an unvital spot seldom cripples him 
as a poor rifle shot sometimes does. And 
flect the arrow. So the danger of shoot- 
| ing your partner is remote. 
know she is a “‘carrier” of Athlete’s | . ; é 
a a sider it part of the game to teach ten- | 
Foot. For Athlete’s Foot is treacherous. Ne : 
derfeet to be not only riders and rifle- | 


| 
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Don’r try to hide toilet odors with smelly 
disinfectants. Here is a scientific prepara- 
tion—made especially to clean toilets. Sani- 
Flush removes stains and discolorations 
without scrubbing and scouring. Sani-Flush 
purifies the unseen trap where dangers lurk. 
It puts an end to the cause of odors and 
insanitation. 

Just sprinkle a little Sani-Flush in the bowl. 
(Follow directions on the can.) Flush the 
toilet. That’s all there is to it. It’s simple. 
Sure. Harmless. Sani-Flush is also effective 





for cleaning automobile radiators (directions 


on can). Sold by grocery, drug, hardware, 
and five-and-ten-cent stores—25 and 10 
cent sizes. The Hygienic Prod- 
ucts Co., Canton, Ohio, 







‘Sani-Flush \° 


CLEANS TOILET BOWLS WITHOUT SCOURING 











There is no pain at first to warn of infec- shots, but also Robin Hoods. 

tion and the trouble to follow. Even now, 

you may be spreading this ugly disease ea 

wherever you tread barefoot. David and - x x | 
Examine your toes tonight. At the slight- iS) 

est symptom of infection, such as redness, the Whale a | 

douse on cooling, soothing, healing The 620 pounds of fish flesh towering | 


Absorbine Jr. For unless prompt relief is | above James W. Harvey (opposite) is the 


given serious trouble may follow. The skin | world’s record swordfish ever caught 
turns white and dies in patches; gets moist, | with regulation hook and tackle on 24- 
peels, cracks open with painful rawness. thread line. Harvey s home is in Hono- 
Absodhiet te: betes condor, le ais in lulu and the fish s home was off the coast 

: : x . | of Oahu Island. The record a’u (rather 
healing broken skin and tissues. Its anti- 'a brief name for 12 feet 8 inches) was 


Mexico’s the place for fall vacations, and this 
fall our southern neighbor awaits us with a sun- 
kissed welcome. Whether you’re going by rail, 
by steamer, or by motor, let us help you. Write 
the Travel Department, 576 Sacramento St., San 
Francisco, enclosing a stamped addressed envelope. 





EARN AS YOU TRAVEL 
OWNER-AGENTS WANTED 


————— Owner-agent's dis- 
count on demonstra- 
tor more than pays 
your wey to Califor- 
nia. Write for details 
of world’s finest, low- 
priced trailer. 


TRAILER CO. 
LOS ANGELES 
AIRCRAFT ENGINEERS 








septic properties kill the fungus of Athlete’s | ;,.,, heavy to be hoisted aboard, so Sports- 
Foot when reached. Don’t be a carrier. At | man Harvey (who had brought it to the 
all druggists, $1.25 a bottle. Accept no | side of the fishing cruiser in 2 hours) 
substitutes. Try it at our expense. Forafree | towed it ashore. 

sample write to W. F. Young, Inc., 443 | In landing this bold blade of the sea, 


Lyman Street, Springfield, Mass. | Harvey took the world’s record from 
| another Honolulu fisherman, “Tacks” 


Waldron, who 3 years ago landed a 568- 
| pound swordfish off the primitive Kona 





If you are suffering with an extreme case, consult 


are yours at amazingly low cost 


HOTEL CLARK 


In Downtown LOS ANGELES 


| Unsurpassed service and luxury 555 Rooms 
Baths 


Easy chairs, sleep inspirin beds, 
large rooms with luxurious fittings. 
3 Mopgrate Pricep ResTavuRANTS 





P. G. B. MORRISS, Manager 





a doctor. So difficult is it to kill the fungi that cause 
Athlete’s Foot, your own socks can re-infect you 
unless boiled 20 minutes when washed. 


coast of Hawaii. These catches have put 
the Islands definitely in a class with the 
great game-fishing centers of the 7 seas. 
| Besides, of course, southern California 
ABSO RBINE JR | waters, some of the other great Pacific 
® ‘centers are Australian waters, the Bay 
a een eta les, lar aches, of Panama, and off Lower California. 

bruises, sprains and Sunburn | Off Sydney Heads, Australia, Zane 








IN SYDNEY IT’S “THE AUSTRALIA" 


Australia 


i Ped ed | 
SYDNEY, AUSTRALIA. 





SUNSET 




















Grey recently caught a_half-ton-and- 
some tiger shark—the biggest fish ever 
landed in Australian seas under game 
fishing rules. There are also, in these 
parts, hammerhead sharks, swordfish, 
striped marlin, and the doughty sailfish. 

At Panama, sailfish averaging more 
than 100 pounds are the rule, and black 
marlin. Those who know say that the 
sport is best around Pearl Island. Parties 
put out from Balboa, where boats can 
be rented for $35 a day, including tackle, 
food, and captain. The Pacific Sailfish 
Club of Balboa, C. Z., is equipped and 
willing to give out information on sail- 
and other fishing in this region. 

Closer to home is Lower California, 
where fishermen fish the year round, and 
whence they seldom come back with 
alibis. Judge Louis W. Myers, Los An- 
geles attorney, set a new world’s sailfish 
record—182 pounds—off Cape San Lu- 
cas, the tip of Lower California. He took 
the winner on regulation heavy tackle 
while he was fishing for marlin. During 
the same cruise, he took, on regulation 
light tackle, 6 sailfish (none lighter than 
104 pounds), a marlin (160 pounds) and 
numerous dolphins, rooster-fish, crevalle, 
etc., all with 9-thread line. Though the 
line has been so busy, Judge Lewis isn’t 
throwing it away. He advocates reversing 
your line on the reel and using it an- 
other season. 

Game-fishing ports on the West Coast 
of Mexico are Guaymas on the Gulf of 
California, Mazatlan, Manzanillo, Aca- 
pulco, et al. Boats cost about $1.40 an 
hour, or $12 a day; and special sword- 
fishing boats for 2 cost $20 a day and 
up. License prices vary with the kind of 
fish. Your name and address, sent to 
the Sunset Outdoor Department, brings 
a folder on Hunting and Fishing on the 
West Coast of Mexico. 





James W. Harvey, who hooked a 
world's swordfish record for Hawaii 
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ATTENTION ! 
Men with Sensile Shin! 


Heres how to 
take the sting’ 
out of shaving ! 


Why should every shave make 
you feel as if bees were sting- 
ing your face? What your 
sensitive skin needs is a shav- 
ing cream that is more effec- 
tive than usual in preventing 
the smarting and stinging. 
And the new, up-to-date cream, 
























SUPERIOR 


1046 S. Olive Street 







Mentholatum Brushless, fits these 
requirements exactly. 

Mentholatum Brushless is the 
result of forty years’ experience 
in making a preparation that 
cools and soothes irritated skin. 
That's why it is so effective in 
preventing razor irritation. It 
leaves your face delightfully 
soothed. Its tonic effect keeps 
the skin fine and smooth. And it 
thoroughly softens the beard, lu- 
bricates the skin, gives more 
shaves per blade, saves time 
and money. 











4 


Test It at Our Expense 


Get Mentholatum Brushless from your 
druggist on a money-back guarantee, 
or write the Mentholatum Company, 
Dept. B-1, Wichita, Kansas, for a lib- 
eral trial tube. 











For New or 
Remodeled Fireplaces 


Demonstrating Superior Heat 
Circulator Fireplace. Arrows 
show warm air flowing from 
Heat Circulator (around which 
fireplace is built) to all cor- 
ners of the room and into ad- 
joining rooms, returning along 
the floor to the air intake, 
completing the circulation, 
and producing uniform temper- 
ature. Write for information. 





Manufacturers 


FIREPLACE COMPANY 


Los Angeles, Calif. 
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OPPORTUNITY 


1s here ad gain for 


PERENNIALS 










Don’t let summer 
slip by without 
planting peren- 
nials. Start now 
with Ferry-Morse 
purebred seed. 


SWEET PEAS TOO oe 
Plant Morse’s Famous Sweet Peas 
now and enjoy Christmas blossoms. 
50c for collection of 8 colors. 


Select FERRY'S SEEDS at 
your Nearby Dealer 


FERRY-MORSE 
SEED CO. 


SAN FRANCISCO 


SEND FOR THESE FREE GARDEN HELPS 
Ferry-Morse Seed Co. 
500 Paul Ave., Saa Francisco 
O Starting Perennials from Seed. 
C Morse’s Sweet Peas and How to 
Grow Them. 
C Let’s Have a Beautiful Lawn. 















Name. 
Address 


R 80 YEARS IMPROVING SEED 


LATH HOUSES 
If you’re looking for a new design in lath 
houses, you'll find it in the October Sunset. 


He ps ae 


ARE NOT ACCIDENTAL 


F YOU WANT a fine lawn, you must of 

course plant good seed, but even the 
best of seed will not grow a fine lawn if 
the soil is not properly prepared. 
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Before you seed a new lawn, be sure to 
first dig in plenty of well-moistened 
Emblem-Protected Peat Moss. This ideal 
soil conditioner, with its millions of tiny 
sponge-like cells, keeps the soil porous 
and well-aerated at all times, so that vig- 
orous root systems are easily developed. 
It also stores up large quantities of water 
and plant food—a protection against dry 
spells and next summer's hot sun. 


Take care of the soil now before you plant 
or renovate your old lawn, and the soil 
will take good care of your lawn for years 
to come. Write for Free folder, ‘‘The Secret 
of Fine Lawns.” It contains interesting and 
valuable information you should know 
about. Address Dept. SM-9. 


W PEAT MOS 


232 Chamber of Commerce Bldg., 
Los Angeles, California 














SEPTEMBER being early in the fall 
gardening season, so important on the 
Pacific Coast, this seemed a good time to 
discuss what the well-dressed gardener 
will wear, dealing exclusively with male 
attire, for unlike my wife, I have no 
opinions on the appropriate costume for 
the opposite sex. Perhaps what started 
me was a picture in an English gardening 
paper of a pair of garden shoes for wet, 
muddy weather, made from an old auto- 
mobile tire. They did rather resemble 
boats, being laced to a point in front and 
squared behind, but the advantages of a 
non-skid tread on my slippery hillside 
made up to me for a certain lack of style. 
I coveted a pair, but my Supreme Court 
threw out my plea as interfering with 
the inalienable right of a woman to re- 
strain her husband from looking any 
worse than he naturally must. Thinking 
of the mysterious disappearance of the 
nice old pair of gardening pants on which 
I had wiped my muddy hands for many 
moons, I muttered something about the 
inalienable rights of property, but my 
objection was overruled by the court, 
and I was told I had better stick to writ- 
ing about subjects for which I was not 
naturally disqualified. So I won’t write 
those fashion notes, but rather muse 
gratefully on the memory of a fine Eng- 
lish gardener, a great plant breeder now 
gone, who, being a bachelor, achieved 
such giddy heights of comfort and dis- 
reputableness in his garden clothes that 
even my wife acknowledged I was sur- 
passed. 


When I first saw montbretias they were 
nothing to get excited about — rather 
small orange-red gladiolus-shaped flow- 
ers about an inch across, in sprays a 
couple of feet high topping broad grassy 
foliage—but the drought they would en- 
dure made camels look like heavy drink- 
ers. Then an English amateur, the late 
Sydney Morris of Earlham Hall, Nor- 
wich, got to working on them, and the 
result we see in the really effective Earl- 
ham hybrid montbretias. The best one, 
His Majesty, when well-grown carries 
scarlet and gold flowers 3 inches across 
on stems over 4 feet high, and others, 
though smaller, give yellow and orange 
flowers of a size unthought of years ago. 
The improvements are still going on, but 
the newer hybrids, like fine ladies, won’t 
stand the neglect the older ones put up 
with. 

Montbretias enjoy a rich, light, well- 
cultivated soil and ample summer mois- 
ture, but dislike fresh manure near the 
bulbs. In California I favor fall planting, 
as the rains start the foliage and the 
stolons into growth. Thereafter they 
don’t enjoy being moved. In colder sec- 





LEANING ON MY HOE 


Sydney B. Mitchell Digs Up 
His Garden Experiences 





tions fall plantings should be covered 
with peat moss or some protective ma- 
terial other than manure. Where winters 
are really severe they must be treated 
like gladioli, or grown in tubs as the 
Winnipeg friend who first sent them to 
me handled them. 

Their airy branched sprays of warm 
yellow and red flowers add _ interest, 
beauty, and gaiety to the late summer 
border. When better known they will be 
more grown. As the Oregon Bulb Farms 
(wholesale only) have distributed these 
new montbretias in California and the 
Pacific Northwest, they will be found in 
several catalogs, but sometimes listed as 
tritonias, their alternate name. 


Knowing my interest in the improve- 
ment of our garden plants, so often 
achieved by amateurs as in the case of 
montbretias, people often ask me if there 
are left any subjects for the gardener 
of little land or leisure. I often find my- 
self suggesting one of our Pacific Coast 
natives, an annual, perennial, or shrub, 
but not one like the California poppy, 
which has already undergone great de- 
velopment. Recently one of my younger 
San Francisco friends has given me sev- 
eral young plants derived from first- or 
second-generation crosses of the north- 
ern California perennial monkey flower, 
Diplacus (or Mimulus) glutinosus, whose 
buff flowers adorn the mountain roads 
in the coast ranges, and its red southern 
California relative, Diplacus puniceus. 
Even in selected wild forms they make 
attractive sub-shrubbery perennial plants, 
easily propagated by soft cuttings, ame- 
nable to constant cutting back, very 
drought-resistant, and flowering all sum- 
mer. Some of the results of the cross 
are larger and more open, and they vary 
in color from cream to red, with some 
nice pinks—about the range of colors of 
the deciduous azaleas. 


In September there is no wide range 
of outstanding plants from which to se- 
lect the outstanding one of the month. 
Always looking for perennial flowers for 
late summer, my attention in that season 
is focused on the Japanese anemones I 
see around town. Sometimes it is the 
tall white single, rather rarely the old 
reddish, type—both with flowers a little 
suggestive of cosmos. Occasionally I find 
clumps of 2 semi-doubles, of the dwarfer 
white Whirlwind or of the taller cool 
pink Queen Charlotte. These can be 
found in many hardy-plant nurseries, but 
apparently other varieties like Kriem- 
hilde and Prince Henry, respectively dou- 
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ble pink and double red forms (listed by 
Wayside Gardens, Mentor, Ohio) and 
Alice, silvery rose, Louise Ulink, double 
white, and Richard Ahrends, lilac-tinted 
white (all in the Borsch, Maplewood, 
Ore., list) are not widely distributed. Yet 
these Japanese anemones are among the 
best perennials for Pacific Coast gardens, 
not suffering here, as they often do in 
the northeastern states, from early au- 
tumn frosts. In addition to quite lovely 
refined and well-spaced flowers in late 
summer, they have distinctive leaves of 
maple shape, attractive all summer. More- 
over, they really prefer half shade to full 
sun, so they do well on the east or north- 
east sides of houses. Once established, 
they like to be let alone to slowly spread, 
and never give the best effect if con- 
stantly divided or transplanted. They do 
enjoy summer watering if nature fails 
to give it. In California autumn planting 
is best, I think, but where winters are 
colder and summers wetter I would give 
preference to spring. While simple divi- 
sion is the amateur’s way of increasing 
them, commercially they are propagated 
by root cuttings; that is, digging up a 
plant, cutting the roots into pieces an 
inch or so in length, sowing them in flats, 
and when each has made top growth 
potting them up until they are strong 
enough for the open ground. 


Granny, the Salbach cat, was spending 
the heated season under a Cotoneaster 
pannosa. When I woke her up to ask 
what were her favorite shrubs, she just 
uncurled and murmured “It was a lovely 
dream. I was attacked by 5 dogs at once. 
I had cleaned up 4, and was on the back 
of the last, when I woke up.” “Oh,” I 
said—“just like the hero in The Gentle- 
man of France, who puts 5 men at once 
to death or flight with his sword, eh 
Granny?” “Possibly,” said Granny. “I 
haven’t seen the picture. Of course / used 
nothing but my own fair hands.” “Stop 
it,” I said. “Gran, the editors of Sunset 
won’t pay me for your dreams. Sleep it 
out, and then if you want to tell me about 
your favorite shrubs, I’ll save the chicken 
livers for you.” So next month we'll 
have Granny on barberries and such. 
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“The folks certainly planted a 
good grade of lettuce this year." 
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WESTERN PINES Help Express the 


Modern Trend of moderate sized houses. This charming home of French colonial 


influence illustrates the adaptability of these three famous softwoods. Entire exterior, including 


the entrance door and windows, also many beautiful interior details, such as built-in cabinets, 


book shelves, mouldings, and trim are of the Western Pines. Write for our illustrated, free booklet, 


“Western Pine Camera Views.” Western Pine Association, Dept. K-2, Yeon Building, Portland, Ore. 





WESTERN PINES 
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Idaho White Pine e Ponderosa Pine e Sugar Pine 











CLEAN WINDOWS 


CLEANS 
ane POL! sues 
winoows 
wing SHIELDS 


UNION OIL COMPANY 


SPECIAL SEPTEMBER OFFER 
ON UNION GLASS CLEANER 


Simply spray on Union Glass 
Cleaner, wipe it off with a soft 
cloth and the glass is clean! 
No hard rubbing, no scrub- 
bing, no streaking, no polish- 
ing. It’s fun to clean windows 
this easy economical way. 
Now available at stores and 
Union service stations. 


Money-back Guarantee! 


Try an 8-oz. bottle. If not 
satistied, return % gallon for 
refund of full purchase price. 


A GALLON 90t 
Bor. BOTTLE 5D! 


WITH SPRAYER 


9B: 
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PER—No 


or Ashes— Twice the Heat 
Quick at HALF THE COST. 


COOKS A MEAL for LESS 


Amazing oil burner 
which experts and 
25,000 beats 


In Your Present Stove 
or eee ae te R 


Dirt 
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Salesmen 
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Quick HEA T at 
Turn of Valve! 
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UNITED. FACTORIES, L-877 Factory Buliding, Kansas City, Mo- 
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SILVER POLISH 








DEAL WITH CONFIDENCE 


You may place your order with any SUNSET 
advertiser with our assurance that you are deal- 
ing with a reliable company whose products 
are of high quality. We will greatly appreciate 
your mentioning SUNSET when ordering. 











Yi Cleans and Polishes With In- ~XS 


stant Speed!... keeping sil- 

verware bright ‘and glistening. 
This exciting gift-offer is made solely to acquaint 
you with the vastly superior cleanin and polish- 
ing qualities of BENNETT'S SILVER POLISH! Send 
just 10c to cover handling costs, and this full-size 
20c jar will be sent as a gift postpaid. 


E. W. BENNETT & CO. | 


A New Way to Carry Money 






STEIN’S COIN HOLDER 
keeps your money where you 
want it, when you want it. 
Fits any pocket or purse. 
, Genuine leather, brown, 75c; 
finer grade, brown or black, 
$1.00. STE 
Hannibal, Mo. 
Satisfaction Guaranteed 


IN’S, 





2000 16th Street, San Francisco 


Please send me a 20c gift jar of Bennett's Silver 
Polish postpaid for which I enclose 10c. 
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City... 5 | enn 
Manufacturers of Famous “Billiantsbine Metal Polish 
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or 
Sampce Each Free>Curicurs, Deer. R4, MALDEN, MASS. 
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GARDEN TIPS 
FOR TENDERFEET 





How to Make 
a Compost Pile 


Every person professing to be a gar- 
dener should have a compost pile. Com- 
post piles, which are merely piles of soil, 
manure, and decayed vegetation, are val- 
uable because they furnish humus, and 
humus is vital to the existence of all 
garden plants. Humus carries beneficial 
bacteria to the soil. Without bacteria in 
the soil the most expensive fertilizers 
will be almost useless, because it’s bac- 
terial action that makes them digestible 
to roots. Besides furnishing humus, com- 
post lightens heavy soils, makes light 
soils hold more moisture, and makes 
soils more tillable. 

Mrs. W. Hubbard Keenan, of Berke- 
ley, has a small hillside garden, but she 
set aside space for a compost heap, and 
advises other people to have 2 of them 
if possible. While one pile is being used, 
another is in preparation, and will be 
ready when the first is gone. 

Mrs. Keenan’s compost pile is 4 feet 
square. It builds up out of a pit that is 
18 inches deep. Mrs. Keenan limits the 
depth because a pile going deeper would 
be too much for a woman to spade over. 
Screening the pit is a little lath fence 
painted green. It’s 15 inches high and 
neat and pleasing. 

Most gardens, even city ones, can 
afford a space of 4 by 4 feet. Six by 10, 
if feasible, is better. Behind the garage, 
or in a corner of the vegetable garden, 
is a good location. If the pile is shaded, 
it will hold moisture better and decom- 
position will be more uniform. Leave 4 
feet of a 10-foot space empty, to facili- 
tate turning over the contents of the pile. 

Where space and expense permit, the 
compost should be piled in a concrete 
pit in the ground. Concrete pits prevent 
the fertility from being leached away by 
rains or excessive watering. In the colder 
sections of the West, reinforce the con- 
crete with rods or wires, so it won't 
crack during the freezing weather. 

Some people object to compost piles 
because they think the material will be 
odoriferous. If the following directions 
for building a compost pile are strictly 
heeded, there’s little danger of foul smells 
arising. Nature takes care of that with 
her millions of micro-organisms that are 
constantly at work in the compost—their 
activities neutralize odors. Should there 
be any flies, a %4-inch layer of superphos- 
phate spread over the top and sides of 
the pile dispatches them at once. Super- 
phosphate sells for 7 cents a pound at 
most garden stores. 

Start the compost pile with a 4-inch 
layer of garden loam on the bottom; 
add a 3-inch layer of manure; then a 
6-inch layer of trash such as grass clip- 
pings, hedge and shrub clippings, leaves, 
weeds, faded flowers, pond-muck, vege- 
table refuse, eggshells, and soot; then a 
¥4-inch layer of lime or agricultural gyp- 
sum; then 2 inches of manure; and then 
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George Karl Freeman Picks a 
Prize for you from the World's 
Finest Gardens & & & & 


BP ecocnalty selected for you 
by George Karl Freeman, 
president SANTA BARBARA 
GARDEN LABORATORIES, 
for thirty years consultant 
to Santa Barbara's finest 
estates. 





Ounce Assortment 
100 Color Variations 
$1.00 Prepaid ... with 
expert cultural advice 


Four to five giant blossoms 
on ultra long stems, two to 
three weeks earlier. And, as 
a special bonus, THE NEW 
VALERIE BLUE FLAME 
SWEET PEA, never before 
offered commercially 





Plant Now for Early 
Winter Blooms 


CHECK HERE IF SPECIFIC 
COLORS ARE WANTED 


Enclose Check or Money Order Figme Rose ((] Lavender 
Salmon White() Blue 
Orange ((] Dubonnet (1) 


$1 per Oz., Singly or Assorted 
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LABOR 


ANTA BARBARA 








MASTERBUILT Trazlers 


Built by Master Craftsmen 
One of the West's Largest Factories. 
Models from $475.00 to $1175.00. 

A Few Dealerships Still Available. Write for Booklet. 


@ WEST COAST TRAILER DISTRIBUTORS, Dept. A 
6305 Yucca Avenue Los Angeles, Calif. 








COTTAGE CITY AT LUCERNE 


on Clear Lake, Lake County, California 


Fishing, Hunting, Golfing, Srigning. Tennis, Rid- 
ing. @ Single Cabins without bath from_$1.00 up; 
with bath from $1.50 up. Housekeeping Cabins with 
bath from $2.00 up. Special weekly rates. @ For 
reservations write Allene Quigley, Resident Man- 
ager, Lucerne, Lake County, California, or Cottage 
Chey Company, Russ Building, San Francisco. Tele- 
phone DOuglas 4214. 








“Travel the Gypsy Way”’ 
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The Gypsy Caravan 
TRAILERS OF QUALITY 
Ask Your Automobile Dealer or Send for Catalogue 


GYPSY CARAVAN CO. 


3705 GAGE AVE. — Dept. S — BELL, CALIF. 
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2 inches of soil. Then repeat the ingredi- 
ents in the same order, starting with the 
manure. It doesn’t matter how high the 
pile gets. 

The top of the pile should be slightly 
concave, in order to collect water, which 
makes the mass decompose faster. The 
pile should be soaked, except during the 
rainy months, at weekly intervals, with 
a slow-running sprinkler. Three times a 
year, at 4-month intervals, it should be 
spaded over. The compost can be used 
after a year of such treatment, but pro- 
fessional gardeners usually wait an extra 
6 months. 

Folks who want quicker results should 
use a chemical preparation called Adco. 
Adco speeds up the process so that gar- 
deners can have ready-to-use compost in 
6 months. 

The formula for Adco was worked 
out by researchers at the famous horti- 
cultural experiment station at Rotham- 
stead, England. 

Those using the. Adco method don’t 
follow the above directions for making 
a compost pile. Instead, trash such as 
mentioned above should be piled without 
regard to layers, and firmly trampled 
down. When the pile is a foot high, 


sprinkle a 14-inch layer of Adco over it, | 


and soak with water. Add the same Adco 
treatment for each foot of waste ma- 
terial. Each month for 6 months, spade 
over the heap. At the end of this period 
the compost is ready for use. Adco comes 
in various-sized sacks. Twenty-five 
pounds is the smallest, and is enough for 
about % ton of waste. This size costs 
$1.75 at most garden stores. 

Before using, compost made by either 
method should be screened through %4- 
inch mesh wire, to remove any sticks, 
stones, or coarse rubbish. 

The screened humus is valuable spaded 
in anywhere in the garden, and it’s espe- 
cially good in potting-mixtures. Potted 
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Build compost heap in layers 


plants require much nourishment, and 
they can get it easily from humus. Beau- 
tiful lushness can be expected of lawns 
when they’re given a light top-dressing 
of humus mixed with commercial fer- 
tilizer. Neither replaces the other in any 
garden use—they supplement each other. 

Set aside space for at least one com- 
post pile—remember that 2 will be bet- 
ter. Utilize those grass clippings, spent 
flowers, etc. Next month, leaves of de- 
ciduous trees start falling. Don’t burn 
them all up—save some for your com- 
post piles. Don’t save the leaves of Cali- 
fornia bay and eucalyptus—they contain 
harmful oils. Don’t add diseased flowers 
or leaves to the pile—burn them to pre- 
vent spread of disease. 
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TAKE NO CHANCES, | 
USE ONLY GENUINE 
O-CEDAR POLISH 
~RESTORES LUSTRE }|- 
QUICKLY AND EASILY. 
IT'S BEEN PROTECTING 
FURNITURE AND 
FLOORS FOR 28 YEARS 
DONT ACCEPT 
SUBSTITUTES / 
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New CACTUS 


Grow these wonderfully interesting and 
beautiful flowering plants. Write for my 
new Free catalog, 16 pages of colored pic- 
tures and descriptions. A fascinating hobby 
for the window gardener or apartment 
house dweller. Grow anywhere! Johnson 
Cactus Gardens, Box C-2, Hynes, Calif. 











Nor would you ... if you knew your 
future was safely provided for. 

For nearly ninety years the American Bible 
Society through its annuity plan has re- 
leased many hundreds of people from 
financial anxiety. Twice a year generous 
payments are made promptly on these an- 
nuity agreements which may be secured 
in sums ranging from one hundred dol- 
lars upwards. 

And what a satisfaction to know that when 
you are gone your money will help to 
spread the Word of God. 


Our illustrated booklet “A Gift That Lives”’ 
tells you the whole story fully and clearly. 


AN INCOME ASSURED 


| AMERICAN BIBLE SOCIETY, Bible House, N.Y. 
Please send me, without obligation, your 
| booklet sy-2 entitled “A Gift That Lives.” | 


| Name 





Address__ 





Denomination_______— | 
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A Thompson “Full Coverage” Sprin- 
kling System assures you a lower water 
bill because it sends a gentle,even spray 
of water dancing to every square inch 
of lawn without waste. “Twenty min- 
utes, twice a week”... keeps your lawn 
in perfect condition. The tiresome 
job of watering is done so easily—a 
turn of the valve and you have—"the 
nearest thing to rain.” Plan today to 
inseall a Thompson Sprinkling System. 


Thompson 
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SEND FOR FREE PLAN BLANK!! 


Thompson Mfg. Co., 2251 E. 7th St., Los Angeles, Calif. 
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TERMITES 


7 out of 10 Buildings Infested with Termites 
PROTECT YOURSELF 
Have Your Home Examined Now. Use our Con- 
sultation —- if you plan to Buy, Build or Re- 
Minimum Charge. 
NELSON ANNIHILATORS 
210 POST STREET — SAN FRANCISCO 
Phone EXbrook 3383 
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- WITH THIS NEW —y 
DISAPPEARING DOOR UTILIZED WITH DISAPPEARING DOORS 
Noiseless and perfect in operation. .. . Patented steel frame 
requires no extra wall thickness. . .. Adaptable to any door. 
Ready for immediate shipment. See your dealer or write to 

E. C. PITCHER COMPANY 
461 Market St. 





San Franc’sco. Calif 
Cjifts 





Garden Novelties—Dainty Gift 
5 Hummingbird Feeders $1.50 Postpaid 


Gem colors—Ruby, Topaz Stained glass 
re hi flowers lure ruby- 
Sapphire. throated emerald 
gems of flashing 
flight. “Just 
add sugar 
and wa- 

ter and 









WINTHROP PACKARD 
1452 Washington St., Canton, Mass. 





; RANCHO —— WOODEN COCKTAIL TRAY 
i 


Colorfully hand decorated. Rope 
border, finished in white crackle, 
antiqued. Alcohol- and water- 
proof surface. 12 inches in diame- 
ter. Very serviceable and attrac- 
tive. A delightfully different 
bridgeprizeorgift. Postpaid $1.50 
THE POTTERY & GIFT SHOP 
34 Third Ave.,San Mateo, Calif. 
When in the Bay Region, visit us. 








FINLAND HANDMADE PUUKKO KNIVES 
Famed Kauhava Horsehead Handle 
Decorative and Original Steak and Barbecue Knives 
No. 3—Blade 4 inches Long. . .$2.00 Each, Postpaid 
No. 5—Blade 234 inches Lon .$1.50 Each, Postpaid 
Illustrated Folder of Other Models on Request 
ARTHUR HAMILTON, P. O. Box 226, Willow Brook, Calif. 












FREE PLANS 
'* Toncraft 


Outdoor Fireplaces 
and Barbecue Pits 


furnished with each order for an 
IRONCRAFT Adjustable Grill, 
Draft Door, Fry Plate or Oven Door. 
Send postcard for free illustrated 
folder giving full particulars. 


wy 
Jroncraft, Ine. 


Division California Plow Co. 
Outdoor Fireplace & Barbecue Equipment 
810 Polhemus Street, San Jose, California 














ENJOY A BARBECUE IN YOUR GARDEN 
MODERN BARBECUE POTS AS LOW AS $7.50 
Portable, simple to operate, safe; they charcoal 
broil meat to a new deliciousness. Enjoy barbecue 
porkes in your garden. Write for free booklet on 

roiling and barbecuing. 
J. M. HUNTINGTON IRON WORKS 
La Canada, Calif. 






KILLS 


PULVEX Flea Powder both 
kills all the fleas on your dog 
or cat and prevents reinfes- 
tation for days! Pulvex-ing 
only twice a month insures 
against fleas that not only 
torment your pet but may 
cause him to become infested 
with tape worms. Harmless 
to pets. It is non-irritating. 
Backed by 93 years’ experi- 
ence. Sold on money-back 
guarantee. At drug, depart- 
ment and pet stores. In 
the shaker top can, at 50c. 
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DOG»°CAT FOOD 


Before you buy ANY pet foo , comvare the guaranteéu anai- 
ysis printed on the Dr. Ross label with any other pet food. 








McLAREN TRAILER COACH wats 


13 Years 
Trailer Building 
Means 
Satisfaction 





Dept. S, 1414 Colo. Bivd. Eagle Rock, Calif. 
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THE GARDEN QUARTERLY 


The Pacific 
Coast’s Finest 
Garden 
Magazine 


Illustrated in natural 
color . . . authoritative 
articles by leading experts 
in western gardening .. . 
full details on what and 
how to plant. All found in 
the beautiful GARDEN QUARTERLY at $1.50 per year 
(four issues) or $2.50 for two years. 


And FREE !! 


With every two year subscription you will receive a copy 
of the latest western gardening book, ‘‘The Perennial 
Garden” by the noted Pacific Coast authority, Martha E. 
Phillips. 
A complete $1.50 copy of ‘‘The Perennial 
Garden” and a two year subscription to THE 
@ GARDEN QUARTERLY ... all for $2.50. @ 
Your money refunded if not completely 
satisfied. Send for it today. 


THE GARDEN QUARTERLY 
Room 402D - 580 Market St. - San Francisco 





At Last 
ADOG SOAP 


A he 6- 

the new 

motionted health @ we 

s or dogs, sto 

feehin by oil ling o7oncs 
ad d skin. Promotes 
rgrowth, hide health, 

kills fleas and lice, lath- ehh, Klas 

ers marvelously, it cleans 


perfect ly. ,destroys dog ‘odor, © Deodorizes 
Chane 


gives a‘dog show sheen. At pet 
and drug stores, 50c. More eco- 
nomical, outlasts 2 ordinary bars 


LVEX ULL i inone 


Pu 
Bais Osetia? Se 
Cards 




















x CHRISTMAS CARDS x 
MAKE YOUR OWN 
INEXPENSIVE — SIMPLE 
DIFFERENT 
Block-Printed Christmas Cards are easily 
made; require no experience and are your 
“own.” Same simple equipment may be 
used for many other projects: Bridge scores, 
tallies, invitations, hand-printed linen, etc. 

Full instruction furnished. 
Send for free complete description of this 
useful and interesting hobby. 


McManus & Morgan, Inc. 
4030 Beverly Blvd. Los Angeles, Calif. 
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SUNSET 
SHOPPING CENTER 


Cfardening Specials 











DELPHINIUMS 


At Hoodacres Originating Gardens 
World Famed WHITES. Rare New COLORS. 
Fragrance. SEEDS: many varieties. PLANTS: 
all ages from Young Seedlings to Mature 





Heavy Roots. Free delivery. New catalog in- 
cludes finest Jap Iris grown. 


CHAS. F. BARBER Troutdale, Oregon 


HOODACRES 











METCO A NON-POISONOUS slug and 
snail destroyer that kills by con- 
tact. 
| R ON Also a soil stimulator which pro- 
duces greener lawns and more 
OX j D 7 colorful flowers and plants. 
For Sale by Leading Dealers 
SCHMIEDELL & CO., DISTRIBUTORS 
104 Clay Street San Francisco 






















GO EN SPUR 
Large Golden Yellow Trumpet 


Send with order, names and addresses 
of ten flower gardeners and we will 
send you Two Extra Bulbs FREE. 


ce Re WRITE FOR BULB LIST ILLUSTRATED IN COLOR 
GARDENVILLE BULB GROWERS 
R. F. D. 6, BOX 5168, TACOMA, WASH. 









Plant SPRING BULBS 
— NOW — 
Better HYACINTH value at lower cost offered in 
big new catalog which also lists TULIPS, IRIS, 
and SELECTED SEED SPECIALTIES. Write for 
your free copy today. 
CARL SALBACH 
645 Woodmont Ave., Berkeley, Calif. 











l-BULBS.- |) 


SUNSET DAFFODIL SPECIAL 


From all over Sunset Land come reports praising 
these select Oregon-grown bulbs. At least twenty- 
five excellent varieties including King Alfred, Tres- 
serve, Spring Glory, Sir Watkins, fragrant Jonquils 
and Poet's Narcissi. 100 bulbs for $3.50. 50 for 
a -75 postpaid. Send now for color illustrated cata- 
og of Tulips, Daffodils, Lilies, West Coast natives 
and many other bulbs. 


CONLEY’S BLOSSOM FARM 


1759-D Franklin Blvd. Eugene, Oregon 





Sunset Specials for September 


SUNSET TULIP ASSORTMENT—Five each of seven separate 
colors. Giant Darwin Tulips, Scarlet, Dark Red, Pink, Rose, 
Maroon, Lavender and Yellow. Each in a separate $1 75 
package. The 35 bulbs, postpaid for (Plus 5c tax) bad 
GIANT EXHIBITION RANUNCULUS—iIn a wonderful range 
of bright colors. 50¢ doz., $3.50 per 100, postpaid. 
GORGEOUS ANEMONES—Admired by everyone. Superfine 
mixed. 50c doz., $3.50 per 100 postpaid. 


Sensational ORCHID TREE 


This beautiful small tree has heart-shaped leaves and gorgeous 
blooms resembling orchids. The sweet-scented flowers range 
from soft rose to orchid-purple and are borne in winter and 
spring. 75c each. Add 15c if wanted by mail. 


SEND CHECK, COIN OR MONEY ORDER 
SUNSET SEED & NURSERY CO. 


1720 Ocean Ave. — “Always Reliable’ — San Francisco 
WRITE FOR ILLUSTRATED CATALOGUE 


. your home and garden of pesky Insects. 
Electracide lures them, then destroys 
them on its electrified grids—easily 
placed out of reach of children = 
pets—plugs in any household li 
socket. Write for complete Aon 









mation. 
ROBERTS COMPANY 
pmeemeecen Burlingame California 





ERYTHRONIUMS 


(DOGTOOTH VIOLETS) 

COLLECTION: 25 BULBS; 5 each, 5 sorts........... $1.10 
(EACH NAMED. POSTPAID. INC. EB. HELENAB) 
Erythroniums, 18 varieties; Mariposa Tulips; Brodiaeas, and 
many other beautiful native bulbs are described and pictured 

in color in my beautiful catalog. Free upon request. 
CARL PURDY Box 1069 UKIAH, CALIFORNIA 
(SPECIALIST IN CALIFORNIAN BULBS SINCE 1879) 





CACTI SUCCULENTS—SEPTEMBER SPECIAL 
30 Plants—Postpaid $1.00—Choice Varieties—all different, 
including: Cereus Sylvestrii; op. Monacantha, Var.; Stapelia 
varigata. Blooming size. @ One Pkt. California flower seeds 
Free with order. DESERT GARDEN NURSERY 

359-401 East 110 St. Los Angeles, Calif. 


RANUNCULUS and ANEMONES 


80 extra fine bulbs $1 postpaid. Plant now for early 
blooms. Planting instructions and bulb catalogue 
MILLIKEN NURSERIES 
Box 52, Claremont, Calif. 














Destructive forces may be working unseen and unsus- 
pected in your trees. Let DAVEY nip them in the bud 
now. Free inspection and estimate. 


It costs no more for genuine 


AVEY 
REE 


SURGERY CO.,LTD. 


SAN ne Fresno LOS ANGELES 
Russ Bidg. Oakland, Palo Alto Story Bidg. 
3377 Pasadena, Burlingame, San Rafael TU 1929 


SKILL - KNOWLEDGE RESPONSIBILITY 




















SEPTEMBER 1936 


$1 Introductory Bulb Offer $1 
too blooming size tulips, 10 different colors, 
all named varieties, prepaid for only one dollar. 


Price ist on request. 
ANDERSON’S BULB FARMS, GRANTS PASS, OREGON 
FOR FALL 


OREGON GROWN LILIES rrantinc 


Write today for catalogue containing descriptions and cultural 
information of over 75 different lily species. 
EDGAR L. KLINE Grower & Importer 
Oswego, Oregon : Lily Bulbs and Seed 








THE GOLD STAR FLOWER (Ornithogalum Aureum Hybrids ) 

Fine flowering size bulbs for immediate potting or planting. 

First size, 3 for 55c, $2.00 per Dozen; $15.00 per 100 postpaid 

Second size, 3 for 40c, $1.50 per Dozen; $10.00 ond 100 postpaid 
Order Now—Remittance with Orde 

BURTON FLORAL CO. VISTA, ‘CALIFORNIA 





FLOWERING BULBS ranities 


Pink Lily of Valley, Plume Hyacinth, Butterfly Tulip, Foxtail 
Lily, Black Calla, Autumn Daffodil, Hardy Begonia, etc. 
Unique Catalog, Dept. 84. 

REX. D. PEARCE MERCHANTVILLE, N. J. 





@ ROSE BUSHES... . For This Winter’s Delivery 
200 Varieties 25 cents each $2.75 per dozen 
Write for Illustrated Catalog or come ms ams in bloom at 
our nursery during September and Octo 

PORT STOCKTON NURSERY, STOCKTON, CALIF. 
Nursery—2810 E. Main St. Mail—Rt. 1, Box 161 


TO PEP THINGS UP 


ask your dealer for 


For QUICK 
GROWTH— 
VIVID 


GROWERS BAD TILIZER ol oF 





Use GROZ-IT SHEEP MANURE 
for enriching and mellowing your soll 








NEW RANUNCULUS 


Extra large double flowers, gorgeous 
new colors. @ Plant a few now; they 
will be the pride of your garden. $ 





50 large No. 1 Bulbs postpaid 
OR 


75 Snapdragon plants. Latest im- 
proved Rust Proof varieties. Good 
assortment of colors. Strong healthy 
plants. 


The above 2 collections with 1 bulb of Glory of 
the Sun, new fragrant blue lily for $2.00 


H.L. BAAKE & SON NURSERY 
2616 S. Sawtelle Blvd., West Los Angeles, Calif. 














40 LARGE DARWIN TULIPS $1.00—Diameter 1” up. Mixed 
colors, fine bloomers. Other $1.00 Specials. 40 Spanish Iris; 
8 var. Amaryllids; 30 Narcissi and Daffodils; 40 Colored 
Freesias; 50 assorted Iris by express. Three Items, $2.75. All 
6 items $5.25. Prepaid, except Iris. 4 Price Lists; Amaryllis and 
other Bulbs; Iris; Fall Bulbs; Cacti and Succulents. 

CECIL HOUDYSHEL, Dept. 8 La Verne, California 





Build Spring IntoYourGarden 
Every Month of the Year 









With a Pamaco Green House 


Here is a completely ready built sectional green house that can 
be easily and quickly assembled and is especially designed for 
the home garden. @ The sections are standardized and addi- 
tional three-foot units may be used permitting you to choose 
a greenhouse of a size to suit both your garden and your purse. 
@ All parts are accurately milled and fitted and best of ma- 
terials are used throughout. 


WRITE TODAY FOR COMPLETE INFORMATION 
PACIFIC MANUFACTURING CO. 
2610 The Alameda Santa Clara, Calif. 











Comments 


“Sunset is an absolute neces- 


sity in our home.” 


“We on the Pacific Coast have 
a magazine of which we can 


be proud.” 


“On the cover of the July Sun- 
set what is in that bowl on 
the table? My husband and I 


are still arguing about it.” 


“I’m very fond of Sunset. 
Glad_to see it growing so con- 


sistently.” 


“You talk too much about 
cabins and not enough about 


gardens.” 


“Sunset has improved greatly 
both in appearance and con- 
tents this year. We appreciate 
most the notes on gardening 


and camping.” 


“T like Sunset more and more. 
I like the snappy way it’s writ- 


ten and the briefness of it.” 


“All issues of Sunset are in- 
teresting but I scan it closely 
for gardening in southern 
California, where we live on 
a sandy hillside. Boy, is that 


a problem!” 


Eucalyptus, photographed by Johanna Heim 


Tus Adios is being ridden on the train 
between Grand Canyon and Williams, 
Arizona. It’s a long train, filled to the 
last seat with satisfied customers who, 
like ourselves, have spent the day drop- 
ping exclamations into the world’s great- 
est chasm. Like most goers to the Park 
we took a look at new Bright Angel 
Lodge with its home-like lounge and its 
pleasant cabins. Truly, here is a rustic 
hotel that is worthy of its rugged set- 
ting. Every detail is a story, from the re- 
cessed stone fireplace with its log seats, 
to the draperies made of strips of blue 
denim, buttoned together with Levi but- 
tons. Most amusing is the cigar store 
statue of Jennie Lind in pompadour and 
bustle, gravely clutching a handful of 
wooden cigars. Miss Mary E. Jane Colter, 
who planned most of the Fred Harvey 
hotels of the Southwest, is the architect 
of Bright Angel Lodge, and responsible 
for most of the well-thought-out deco- 
rating ideas. 


Pointing out the high (and low) spots 
to us on the South Rim was Ranger Ham- 
ilton. Not only did he give us a vivid 


geographical and geological account of 
the Canyon, but he explained quite in 
detail that the greatest wonder of the 
Park was as yet little known. According 
to Ranger Hamilton, the really impor- 
tant thing at Grand Canyon is little 
Wayne Lee Hamilton, who has already 
distinguished himself by flying from the 
hospital on the North Rim, where he got 
his start in life, to his home on the South 
Rim, at the age of 17 days. With such a 
lift and in such a country, young Hamil- 
ton should make many headlines besides 


this one in Sunset. 


On the train there are at least six 
copies of the popular novel, Gone With 
the Wind. Judging by the faces of the 
readers, the story holds their attention. 
Frankly, we can’t quite make up our 
mind about it. Once we started reading 
the book, we had difficulty in putting it 
down, but at the end of its 1037 pages 
we found ourselves wondering why the 
author didn’t cut down on the heroine’s 
husbands. Considering the scarcity of 
men in those days of the Civil War and 


immediately following, Scarlett really 
wasn’t entitled to three, even though the 
first one did die before we got to know 
him. By leaving out Frank, the second 
husband, the story would have suited us 
just as well and it would have made the 
book several chapters shorter. Like most 
editors our arms ache from wielding the 
scissors so freely, and it is hard to hold 
so thick a book as Gone With the Wind. 
However, when 6 passengers on one train 
tug a 4-pound book to the Grand Canyon 
and back, it must be interesting—which, 
after all, is all that a novel needs to be. 


Speaking of reading we have in our 
brief case a manuscript by Dr. Roger W. 
Truesdail, head of Truesdail Labora- 
tories in Los Angeles, and lecturer in 
food and nutritional chemistry at the 
University of Southern California. Be- 
ginning with this September issue, Dr. 
Truesdail will edit in Sunset a depart- 
ment titled Nutrition News. In it he will 
pass along to you not only his own latest 
laboratory findings but significant notes 
from the field of nutrition in general. 

Along with being a scientist, Dr. Trues- 
dail has that rare ability to boil down 
scientific facts into assimilable and pala- 
table pellets. You'll like his page. 


This new department Nutrition News 
is but one of several important features 
to be added to Sunset this fall. Watch 
the first 5 pages of the feature section 
for dramatic changes and for a slightly 
different slant on What’s New in West- 
ern Living. 

Included also in our editorial plans are 
larger magazines and extra pages of edi- 
torial material. This steady improvement 
and growth of the magazine is due, 
largely, to the fact that you, the readers, 
tell your friends and neighbors about us. 
You have apparently started a whisper- 
ing campaign that is spreading the Sunset 
story far and near. Keep on whispering, 
please. Those whispers are helping us to 
build a magazine that shouts.—L. R. 


SUNSET 








-heat Grid-Covker! 


IT SPREADS HEAT 
RES PERFECT COOKING BECAUSE | 
EVENLY FROM CENTER TO OUTERMOST EDGE! 
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This marvelous new Grid-Cooker is offered at a bargain THE SECRET OF 
solely to persuade you to try Sperry’s Pancake & Waffle NEW 14, HEAT! 
Flour. Once you've tasted this flour’s old-fashioned sour : 
cream flavor and discovered how easy it is to use, Sperry 
is confident you'll always buy it. 


A new aid to better cooking discovered! Get the new 
Even-Heat Grid-Cooker which Sperry makes available at 
a fraction of its retail price. 

With this marvelous invention, you'll make better pan- 
cakes than ever before. It’s wonderful, too, for cooking 
eggs and meats, for use when camping, for preventing 
cereals and milk from burning. 






New Even-Heat Grid: 
Cooker surface. ; oat pod 
tributed evenly, fro _- 
r to outermost f Ses. 
thanks to patente e 
spreader plates. 
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: : 45—At leading depart- ar 
Western Homewares Institute gave Even-Heat Grid- SELLS roe MONEY-BACK GUARAN- \\ \ 1 f ) } 
‘ ‘ ° ‘ ts - a : - as 
Cooker careful testing—read their certificate printed here. * | TEE By Sperry Flour Co. 3 Lew agheecs - 


ANTEED— 





i maf! 
Then, more than 100 Western homemakers approved it her ACE “GU 
unanimously. Many said it was worth $4.00 or $5.00. 
Sperry now gives you the benefit of quantity purchas- 
ing at manufacturer’s prices to induce you to try Sperry’s 
Pancake & Waffle Flour. This is the flour with that old- 
fashioned sour cream flavor which men love. Ready to 
use, takes less than five minutes from package to table. 


CLOSE-UP VIEW 











+4 di ter; weight only 
isadle: detachable hard 
AB Aptian esses 


Signed “Casas, ome Kang — 














-Cooker, thus 
Heat Grid ‘fusion o 
“— hn “surface. 










° ° over ent 
With such a griddle and such a flour, heat ovis griddle heated 
in C 
what breakfasts you can have! mor diffusion of heat. 





Owing to the extraordinary value, 
Sperry must limit this bargain, one to 
a family. Even-Heat Grid-Cooker is 
selling in department stores for $2.45. 
Get yours for 75¢ before Sperry’s 
supply runs low. OFFER GOOD ONLY 

Copyright 1936 by Sperry Flour Company, San Francisco WHILE SUPPLY LASTS 


Sperry Four Co., San Francisco, Calif. 


Gentlemen: 

I enclose 75c (stamps, coin or money order) and grocet's sales slip showing purchase of one package 
of Sperry Pancake and Waffle Flour. Please send postpaid one new Even-Heat Grid-Cooker. If not 
satisfied, I will return and you will refund money. 

Name 





Address. 











City State 
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OF RICH, RIPE-BODIED TOBACCO —"IT'S TOASTED” 


Never too Moist 


Tear the top off a Lucky package. We prom- 
ise you'll find twenty firm, round, fully- 
packed Lucky Strikes, just moist enough for 
the highest kind of smoking pleasure. Mois- 
ture content in Luckies is precisely con- 
trolled. That is one of the secrets of a Light 
Smoke. Round and firm, fully packed with 
no loose ends. Smoke Luckies to your 
throat’s content. Never dry, never too moist 
—a cigarette conditioned to your taste. 


Copyright. 1936. The American Tobacco Company 








